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TRE CANNED FOOD AUTHORITY OF THE WORLD 


rf BALTIMORE, MONDAY, FEBRUARY 22, 1915 


AMERICAN CANS 


It is the aim and ambition to have our product and 
our service equal every expectation that is implied in 
the use of the word American. 


We consider there can be no higher aspiration than to 
so individualize our business that it will truly represent 
and stand for the highest ideals both of principle and 
manufacture. 


Our containers and efficiency in serving are the tests 
which definitely determine these facts. 


American Can Company 


Chicago San Francisco 

NEW YORK 

Baltimore Rochester, N. Y. 
Portland, Ore. Hamilton, Ont. 


TOMATO CA RS” ON 


TUESDAY SESSIONS: ( NATIONAL CANNERS’ ASSN. 


q 
A 
a 
IN 


THE Canning TRADE 


The Blakeslee Simplicity 


CAN-RIGHTING MACHINE 
Is Right in Every Respect 


It will save its cost in 
one season in the aver- 
age canning factory. 
For prices, terms, etc., 


address 


A. K. ROBINS & CO., 


Agetms tor Baltimore District 


or the manufacturers 


BURDEN & BLAKESLEE 
Cazenovia, N. Y. 


Zastrow’s Oyster Steam Box. 


Improved Square Oyster Steam Box. 


THESE BOXEs are made square, so that when the square cars 
filled with oysters are run into them, they fill the Box as full as prac- 
tical, thereby ieaving very little unused space for the live steam to 
fillup. They are made of % inch plate steel, riveted together with 
% inch rivets, all seams and joints are fitted and caulked carefully, 
the frames are filled with packing and fitted with two swinging 
doors, the tracks are securely fastened to the heavy angles forming 
the corners of the Box. Every Box is furnished with steam pipes 
fitted to Box, safety-valve, steam gauge and all vaives necessary. 
They are generally made 25 feet long, 30 inches wide by 31 inches 
high inside, to hold three 8 ft. cars, but are made to any 
desired length. 2 


GEO. W. ZASTROW 
MECHANICAL, ENGINEER 


1404-1410 THAMES ST. BALTIMORE, MD. 


WHEELING CANS 
are made from Prime 
Tin Plates throughout 
and are strictly outside 
soldered. 


Johnson=-Morse Can Co. 


Oliver J. Johnson, President A. A. Morse, Vice-President Wheelin g W. Va 


Wheeling, W. Va. 


WHEELING CANS 
represent the very high- 
est type of fruit can in 
workmanship and ma- 
terial. 


SUCCESSORS TO 
Wheeling Can Co. 


: 
thin 
& 
N 
~ \ | 
| 
We w | 


THE TRADE 


- - Year After Year - 
1013 
TT. A. SNYDER PRESERVING @CO., Chicago, writes: 

‘Enter our order for Thousand (1,000) pounds ‘‘Greater Baltimore’’ Tomato Seed. Bolgiano’s 


“Greater Baltimore’’ produced the largest, the most Tremendous Tomato Crop we have ever had in 
our lives at Fairmount, Marion and Tipton, Indiana.” 


1914 
T. A. SNYDER PRESERVING @O., Chicago, Writes. 


‘‘We have been so busy with our Big Tomato Crops, we have neglected writing you in regard 
to Thousand Pounds Bolgiano’s ‘‘Greater Baltimore’’ Seed for our 1915 crops. 

‘‘We feel satisfied you are going to have a lot of good-sized orders this year from the canners 
of Indiana, because they have seen our fields of ‘‘Greater Baltimore’’ growing.”’ 


Bolgiano’s 


‘Tomato. 


Tremendous Crops 


T Better Than} 
tone Stone 
| Ever Was. Ever Was | 


Ranks 
First 
In | 
Yield 
And 
Quality 


$2.00 
Pound 
m Put up 
6to Suit 
Your 
Needs 


We Offer a Limited Amount of Our Stock Seed Saved 
Entirely From Crown Set Fruit of the Most Prolific Plants at $3.50 per Lb. 


18 = J. BOLGIANO & SON © 


Growers of Pedigreed Tomato Seed 


SEEDS BALTIMORE, MD. U. S. A. 


See Our Advertisement on the Other Side 
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THE TRADE 


You Should Know 


Ask your Seedman—Point Blank—If he has a Pulp Factory on his Seed Farm, and 
if he saved the seed he is going to fill your order with, either from hisown Pulp Fac- 
tory or some other seed growers Pulp Factory - Don’t accept An Evasive Answer. 


If You Are Going To Get 
“PULP FACTORY” SAVED SEED 
You Should Know It 


Without Doubt Responsible For Many Low Yields 


Prof. J. G. Boyle, of the Purdue Univesity Agricultural Experiment Station, writes April 1913: ‘‘It 
can be readily seen that the quality of Tomato Seed furnished by different seed firms is quite variable. It 
is well known that a considerable amount of Tomato Seed is collected annually from pulp used in catsup 
making, cleaned and sold to seed houses. From these central points it is distributed to the tomato grow- 
ers, and is, without doubt, responsible for many low yields. 


Bolgiano’s Natural Seed Saved 


Northem Grown—Free From Blight 
Most Carefully Selected, Most Carefully Grown, Most Carefully Saved 


For Seed 4 
WE DO NOT PERMIT fur fej 4 of Connie 
If you buy 1 pound or 1000 pounds we can supply you; it is impossible to get be*ter 
Tomato Seed than Bolgiano’s at any price. Thousands of Critical Canners and Grow- 


ers have found through years of experience, that they can always depend upon Bolgi- 
ano’s Trustworthy Tomato Seed. 


Wholesale Tomato Seed Prices To Canners 
Terms:- 2% 10 days 60 days net. 
Per Lb. 


Greater Baltimore Tomato $2.00 
Greater Baltimore Tomato, Bolgiano’s Special 
Stock Seed, saved entirely from Crown 
Set fruit from the most prolific plants and 
from the most perfect fruit carefully se- 
lected. Supply of this stock seed very 
limited. 
My Maryland Tomato 
My Maryland, Stock Seed 
The Great B. B., Bolgiano’s Best 
Red Rock, Extra Fine Stock 
I. X. L., Bolgiano’s Extra Early 
Bonny Best (Purest Stock) 
Livingston’s New Stone (Pure) 1.25 
Livingston’s New Stone, Special Stock Seed.. 1.50 
Livingston’s Paragon Tomato 1.25 


“John Baer’’ Tomato---‘‘The Earhest and Best T 


Maules’ Success Tomato 

Kelly Red or Wade Tomato 
Livingston’s Favorite Tomato 
Burpee’s Matchless Tomato 
Livingston Perfection Tomato 
Brinton’s Best Tomato 

World’s Fair Tomato 

Bolgiano’s New Century Tomato 
Bolgiano’s New Queen Tomato 
King of the Earliest Tomato 
— Earliana Tomato (Langdon’s). 
Thalk’s Jewel Tomato (Pure) 
Ten Ton Tomato 

New Jersey Red Tomato 

Dwarf Stone Tomato 

Trophy Tomato 


omate on Earth.’’ $10.00 Per Pound 


BOLGIANO & SON 


Growers of Pedigreed Tomato Seed 


ALMOST 100 YEARS 
SELLING TRUSTWORTHY SEEDS : 


BALTIMORE, MD. U. S. 


See Our Advertisement on the Other Side. 
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Per Lb. 
F195 
2.00 
1.25 
1.25 
1.25 
1.25 
1.25 
1.50 
4.95 
Ris 
1.75 
1.50 
1.50 
1.25 
1.25 
1.50) 
1.00 
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TIN PLATES 
CHARACTER 


“QUALITY COKES” 


MANUFACTURED BY 


WASHINGTON TIN PLATE CO. 


WASHINGTON, PA. 
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Good Fiux is an absolute necessity in your business because the public 
demands the very highest standard of purity in food products. Eureka 
Soldering Fiux is especially adapted to cannery use, and in our special 
process of manufacture every objectionable impurity is removed. Its 
use in the largest and most successful canneries in the country proves 
its advantage. 


The Grasselli Chemical Company 


Main Office: THE ARCADE, CLEVELAND, OHIO 


FOR SALE AT THE FOLLOWING BRANCHES AND AGENCIES 


New York, 80 Maiden Lane. New Orleans, La., Godchaux Bldg. C. W. Pike Company, 808 Postal Telegraph 
Cincinnati, Ohio, Pearl St. and Eggleston Ave. Milwaukee, Wisc. Canal —_ om Sts. + San Francisco, Cal. 

Birmingham, Ala., 825 Woodward Bldg. St. Paul, paten.. 172-174 E THE GRASSELLI CHEMICAL co., LTD., 
Detroit, me 474-486 Hancock Ave., East. Pittsburgh , Pa., Main Office and Works, Hamilton, Ont. 
Boston, Mass., 70 Kilby St- Philadelphia, Pa., Drexel Bldg. Branch Offices : 

Chicago, 2235 Union Court. S. O. Randall’s Son, Marine Bank Bidg., Bal- Pape and Gerrard Aves., Toronto, 

St. Louis, Mo., 112 Ferry St. timore, Md. 102 Nanareths St., Montreal, Que. 


JEROME B. RICE SEED COMPANY 
Cambridge, N. Y. 


AMERICA’S LEADING GROWERS 


Canners’ Pea Seed 


Not only have we the largest acreage in 
Canners’ Peas, but we have the equipment 
to handle them and skilled experts to super- 
vise the growing crops. 


Our references are the largest and most 
successful Pea Canners in the U. S. and 
Canada. 


Our shipping station at Detroit makes a 
low rate to all points. 


ASK US FOR PRICES FOR PROMPT SHIPMENT OR 
FUTURE CONTRACTS 


PEAS, BEANS, CORN, BEET, TOMATO 


THE Canning TRADE 
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THE Canning TRADE 


FOR THE COMING SEASON 


Worcester Salt 
THE SALT WITH THE SAVOR 


The Standard Brand for Can- Made good—makes good. 
ners and Packers. The brand you need for a 
quality pack, because 


Unrivalled in Strength and !T TAKES THE 
Sweetness of Flavor. TOMAKE THE 


WORCESTER SALT COMPANY 


Largest Producers of High Grade Salt in the World 
NEW YORK 


| BEST 


Offices in BOSTON, PHILADELPHIA, CHICAGO, COLUMBUS, SAN FRANCISCO 


FIRE INSURANCE 


CANNERS’ EXCHANGE SUBSCRIBERS 
AT 


Warner Inter-lnsurance Bureau 


Look for ANNUAL STATEMENT in 
EARLY ISSUE OF THIS PAPER 


LANSING B. WARNER, ING., Attorney, 111 W. Monroe St, CHICAGO 


ADVISORY COMMITTEE 
FRANK VAN CAMP, Chairman, San Pedro, Cal. GEO. G. BAILEY, Treasurer, Rome, New York 
WM. R. ROACH, Hart, Michigan T. HERBERT SHRIVER, Westminster, Md. 
L. A. SEARS, Chillicothe, Ohio - LANSING B. WARNER, Secretary, Chicago, Ill. 
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THE Canning TRADE 


CONTINUOUS COOKERS 


ARE NOW SOLD BY 


A.K. ROBINS BALTIMORE, 


The ANDERSON COOKER 


that attracted so much attention at the Convention is certainly some 


PROCESSOR 


One Canner at the Convention bought eleven—he has been 
using one of them for two seasons 


WE CAN DELIVER PROMPTLY 


If you want the “MOST RELIABLE” 
Buy The ANDERSON 


This Cooker is Guaranteed—or no sale 


A. K. ROBINS & CO., Baltimore, Md. 
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AYARS UNIVERSAL CONTINUOUS CAPPER 
FOR ANY SPEED REQUIRED 


AYARS ROTARY PEA and BEAN FILLER 


Ayars Machine Company, 


BROWN, BOGGS CO., Lrp., Hamitton, Ont., Sole Agents for Canada. ‘ 


THE Canning TRADE 
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THE Canning TRADE 


THE SEAL SAFETY 


Here is the Evidence. These are the Machines. 


No. 88-A Automatic Body Maker 
Patents Pending 


Sie 
ov 
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Md wr. 0, 4. 


‘The Max Ame Machine Co., 
Termon, 
Gentleman: 

After reviewing our experience with Sanitery 
Can Machinery @uring the season of 1914, we feel 
Ampelled te advise you that the he 06 AT Double Seamers, 
large number Of which we installed with our peckers 
this year, were universally eetisfectory, giving © 
output with minimum of expense and trouble, 
end we expect to use great many more of these mchines 
@uring the coming year. 

Be aleo want you to know thet we are very 
wuch pleased with the Bo. 498 Double Seamer, yhich we 
operated in our canning fectory and which excellent 
work at varying from 75 to 100 cans per minute 
doth with and without clinching machines attached. 

We cannot commend these machines too highly 
‘ant you may feel at liberty to quote ue in this con 
nection to any extent you desire. 

Your friente, 


Patents Pending 


EEX. Et No. 498 Double Seamer 


Patents Pending 
No. 98-AT. Double Seamer 


Builders of the Complete Lines of Sanitary Can Making Machinery from the Punch to the Tester 


MAX AMS MACHINE COMPANY Mount Vernon, N. Y. 


CHAS. M. AMS, Pres. 
BERGER & CARTER CO., COAST SELLING AGENTS, SAN FRANCISCO, CAL. 
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California Fruit Canners’ Association 


Thomas Canning Co., Grand Rapids, Mich. 


CERRUTI SYRUPER 


When Such Canners AS 


Libby, McNeill & Libby 


Hawaiian Pineapple Co. 


Houser Canning Co., Fort Valley, Ga. 


and hosts of others, recognize them as the best, isn’t it time for you 


to order and save syrup and labor? 


JUDGE 


SALES AGENT 


268 Market St. 


25 California St. 


SAN FRANCISCO, CAL. 
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THE Canning TRADE 


MORRAL CORN 


MORRAL DOUBLE HUSKER—Patented 


El Paso, Ill., Nov. 7, 1914. 
Morral Brothers, Morral, Ohio. 


Gentlemen :— 

In answer to yours of Nov. 4th regardin; 
Huskers which we installed this season, wis 
satisfactory in every way. 

They turn out more work than two single machines, husk 
cleaner, and take up less space. 

Yours very truly, 


Prairie State Canning Co., 
Per E. A. Selk. 


the two Morral Double 
to say that they were 


Belvidere, Ill., Oct. 19, 1914. 
Mcrral Brothers, Morral, Ohio. 
Gentlemen :— 

Replying to your favor of October 16th, wish to advise that we 
used six of your single Morral huskers this fall and they gave us 
entire satisfaction, requiring but very little attention and reducing 
the husking problem to a minimum. 

Wishing you all the success that this merits, we remain, 

Truly yours, 


HKF-VwW. Keene-Belvidere Canning Co. 


HUSKING MACHINE 


EITHER 
Single or Double Husker 


Single Husker 90 ears 
per minute and Double 
Husker 180 ears per 
minute. 


Read What Four Prominent 
Canners Have To Say About It 


Rochester, Indiana, Oct. 24, 1914. 
Morral Brothers, Morral, Ohio. 
Gentlemen :— 


Replying to your recent inquiry concerning your Corn Husk- 
ers which we have had in operation here for the past three years, 
we are pleased to report that these machines continue to give us 
complete satisfaction. They leave nothing to be desired, and we 
do not see how it would be possible to perfect a better machine. 
The repairs on our machines for three years have been about $15.00, 
and they are still in first-class condition. 

We made a new use of your huskers this year. Our corn com- 
menced to get wormy earlier than usual and, being short of help, 
we hit upon the scheme of feeding husked ears back through the 
husking machines, but with the ear turned the other way, so that 
the knife cut the wormy end of the ear off cleanly and with, we 
believe, less waste than when done by hand. We actually made 
better headway, in view of shortage of help, than we had been able 
to make the old way. 


Very truly yours, 
ROCHESTER CANNING CoO., 
Per F. J. Mattice, Mer. 


Plain City, Ohio, Sept. 8, 1914 


Messrs. Morral Bros., Morral, Ohio. 


Gentlemen :— 


The four Double Huskers bought from you, we are pleased to 
state, give the best of satisfaction, doing all you claimed for them 
and also husking all the corn we can take care of on one of 


Sprague’s fast lines. 


Wishing you further success, we are, 
Respectfully yours, 


Morral Brothers, 
Morral, Ohio 


The Plains Canning Co., 


Per W. F. Houser. 


Huntley Mfg. Co. 
Silver Creek, N. Y. 
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CANNERS 


CONTEMPLATING THE ADOPTION 


SANITARY CANS 
FOR THE SEASON OF 1915 


SHOULD CONSULT US BEFORE MAKING 
CONTRACTS. WE ARE EQUIPPED FOR 
ALL SIZES. 


MAX AMS DOUBLE SEAMERS EXCLUSIVELY 


SOUTHERN CAN COMPANY 


BALTIMORE, MD. 


WEEKLY REVIEW. 


Of the Canned Foods Situation. Market Reports. 
Conditions and Changes. 


From all sections of the country come reports that 
since the ending of the annual convention there has been 
a much better feeiing in the canned food market, and 
that some lines are in increased demand. Any little ac- 
tivity in any line is sufficient to cause a ripple of excite- 
ment in the market; thus for instance, No. 2 tomatoes 
have been inquired for more often this. week than pre- 
viously, and possibly have been bought more freely, so 
they are in the lime light at present. They have earned 
their title to recognition by scoring an advance to 50c., 
which is an accomplishment they may. well be proud of, 
for it is more than most other articles of canned foods can — 
boast during the past few months. 

The buyers are taking tomatoes more freely and in 
nearly every case the orders are for rush shipment. In 
fact, this seems to be one feature of the market that stands 
out; more jobbers are low in stocks than possibly ever 
before, and if anything like a flurry should occur there 
might be an upward rush to the market that would be at 
least surprising otherwise. All conditions are set for it, 
and all that is needed is some real, red-blooded buying. 
The jobbers, however, lack the backbone and it begins 
to look as if the goods will continue to go begging on the 
market, with just enongh selers to keep away all chance 
of advances. 

Astonishment and indignation have been written on 
the faces of operators, on the canning side, when they 
spoke of future No. 3 tomatoes being reported sold at 
0c. factory as future. There is a drive on the part of 
supposed to be packers’ agents being made to sell futures 
at this figure, and letters purporting to have orders in 
hand for futures at this price, and which these agents 
advise the canners to accept, are in evidence. The job- 
ber who could buy future No. 3 standard tomatoes, 1915 


OF 


12 


packing at 70c. would be a fool not to buy them; but the 
packer who would sell at that price would be a bigger 
fool, and what is to be said of the man who advises -him 
to sell may well be left to the packers to say, and some 
of them have said it in our office in no unmistakable lan- 
guage. No. 3 tomatoes of standard quality cannot be pro- 
duced for 70c. and in view of the disinclination of growers 
to put in tomatoes at any price, while grains are bringng 
‘record prices, it may be written down as absolutely cer- 
tain that they will cost very much more than this price 
to pack. The packer who will go out now and sell up 
his prospective pack at a known loss, then contract for 
the growing of the crops, is a species of business man that 
it is not possible to classify, for he is the only thing of 
his kind at liberty. There is a practice on the part of 
these packers’ representatives to sell up “just a portion 
of their future pack,” so as to have something sold, they 
tell the canner; but as a fact it is for the purpose of giving 
the representatives something to trade upon, and the can- 
ner makes the loss. From the canner’s side it reminds 
one of the Jew merchant’s excuse that he could afford 
to sell below cost, “because he sold so many of them.” 
Unless this class of canners consent to sell about 50 per 
cent. of their proposed pack as futures they probably, 
would not be able to make any pack, for they would not 
get the backing. The industry, however, ought to under- 
stand this situation and not be mislead; but, on the con- 
trary, the better packers should stand from under and 
let them take their loss. As a rule the buyers are not of 


THE Canning TRADE 


the best, nor very discriminating, and the total amount 
of such business lost to the market under any conditions 
is not great. If the market is disrupted through this 
drive the damage is great, however, and it is to warn 
against being mislead by the present drive that we men- 


_ tion it now. 


The jobbers will do well to look to their fences in this 
matter of buying futures because a large number of the 
better canners have determined not to pack any appreci- 
able quantity in excess of their future sales. That is the 
only sane policy for any canner to pursue this season, for 
it is going to be hard work to get sufficient acreage, and 
undoubtedly high prices will have to be paid for the 
crops. These conditions and the depressed money situa- 
tion are going to keep many canners out of the business 
entirely and it can be counted as certain that the pack 
of 1915 in all lines will be far below previous years. The 
packings of 1915 will never sell below cost of production; 
jobbers may figure upon that as a practical certainty, and 
in that light they had better look to their future buying 
now, and see that their requirements are covered. On 
the other hand, canners should see that the prices ac- 
cepted on futures are high enough to cover contingencies 
and leave a fair margin of profit. Better close down the 
factory than run at a loss. 

3usiness in this market at the close of Friday after- 
noon is decidedly quiet, and the brokers report nothing 
doing. 


SIGN OF QUALITY 


SEED PEAS 


Bros. 
ALPENA, MICH. 


Growers of Fancy 


AND BEANS 
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THE Canning TRADE 2 


Your Neighbor Had Good Horse 


Guaranteed to stand without hitching—never balk or bolt—and you wanted 
just such a horse, you’d try to buy your neighbor’s, wouldn’t you’ Surely. 
Well your neighbor has a good faithful Husker, guaranteed to stand up all 
season long, never balk or bolt, but always do your husking just a little 
better and a little cheaper than any other method he could find. BUT, 
don’t try to buy his Husker. HE DOESN’T WANT TO SELL. Buy : 
from us—we sold to him and are the only manufacturers of this good, th 
faithful, reliable Husker. 


JUST LET YOUR 200 ‘“NEIGHBORS’’ IN THE CORN CANNING 
INDUSTRY tell you about it. That’s all you’ll need to satisfy you that ' 

it won’t balk or bolt, and that it’s THE RELIABLE Husker. Better. me 
write today for names of these ‘‘200’’. 


PEERLESS HUSKER COMPANY 


78 TERRACE 
Buffalo New York 
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The New York Market 


City is well phioned with the Conventioa—Business shows evidence of picking up since 
the meeting closed-—Some improvement in demand for tomatoes—Other articles 
quiet—A detailed report on all prominent articles of canned foods. 


Reported by Telegraph 


New York, February 19, 1915. 

The Market—As far as canned foods on the spot are con- 
cerned the demand is for only such lots as are needed to meet 
current requirements or fill assortments. The jobbers of 
Maine corn, who have just announced their prices for the 1915 
pack, are firm in their views and show no inclination to offer 
any concessions from the 95c. f. o. b. Portland price in a large 
way or 97%c. for smaller contracts. Orders are said to be 
coming in to the packers quite freely and it is expected the 
new pack will all have been accounted for in a few weeks. 
Southern Maine corn is quiet and easy here. In tomatoes the 
demand is reported as seasonable, with Maryland packers hold- 
ing for 67%c. for standard 3s f. o. b. Baltimore and 47 %c. 
for 2s, while 10s were rather neglected at $2.10. String 
beans are quiet, but steady. Peas are firmly held, especially for 
the better grades, and Southern spinach is firm with an up- 
ward tendency. Agents from all over Europe are asking for 
shipments of peas and beans from the United States, but New 
York interests cannot do the business owing to their inability 
to secure freight room. The movement in all of the staples 
is confined within limits declining immediate needs of con- 
sumption, about the only exception being Maine corn and 
some of the products of New York and Middle Western States 
in which more or less business for delivery out of the 1915 
pack is still being done. Present wants of buyers seem to be 
small, and no important transactions in spot goods of any 
kind are reported. The market in most of the list is inactive, 
but generally steady, and no fresh features in connection with 
any of the staples have been presented. Business has in- 
creased considerably this week over last, due to the good 
weather and the attention of the buyers is not wholly confined 
to the convention of the Canners’ Association which was in 
progress most of last week. 

Tomatoes—Tomatoes proved again this week that they 
are not without friends, and the holders seem satisfied with 
the action of the market. Orders came in for carload lots 
from all sections of the country for prompt shipment, which 
has pleased the canners, for they reason that quick ship- 
ments mean small stocks in the hands of jobbers. The buying 
was fairly well distributed throughout all sections, and the 
size of orders ranged from one to two carloads. The volume 
of business done so far this year is above last year’s mark, 
and the outlook is encouraging. There is not a large demand 
for forward shipment, but there is no inclination to force sales 
and prices are well maintained on the basis of 67%c. for 3s 
f. o. b. Baltimore and 47%c. for 2s. There are said to be 
orders in the market for 2%c. less for carload lots, but hold- 
ers will not sell for that figure. 

Oorn—Next to the interest displayed in the canners’ 
convention, the proceedings of which took preference over 
everything else, came that in opening prices on Maine corn 
at 95@97%c. Although the campaign for the new pack is 
a little over a week old, it is nearly over as it is reported that 
brokers and packers have placed enough business already to 
cover offerings. Most of the orders which were placed subject 
to approval of opening prices have been confirmed and new 
business has covered just about all that packers care to offer 
at present. Reports from Maine indicate an unchanged acre- 
age this year, which leaves the impression of a crop at least 
no smaller than last year’s, subject, of course, to frost and 
weather conditions. It is said that large stocks of Southern 
Maine style corn could be disposed of at 65c., delivered New 
York, but sellers’ ideas are higher and nothing is offered in a 
large way at less than 67%c:, although some scattered of- 
ferings might be pickéd up at big price. State fancy corn 
is firmer, with sellers generally asking 75c. The representa- 
tives of the leading canning concerns who stayed over after 
the convention to look after the business in futures have com- 
pleted their work and have left, or are leaving, for home well 
satisfied with the results of their endeavors. It is reported 
that buyers are seeking to secure considerable quantities of spot 
Maine style corn at 6gc. 

String Beans—tThere is little doing, but on good stock 
— up to requirements in the various grades the feeling 
is firm 

Peas—Movement at present is slow, but the tone of the 
market is firm. While it is possible to buy a fair No. 2 seconds 


at 60c. f. o. b. factory, strictly standard stock in that size at 
1ess than foc. ft. 0. b. 18 said by brokers to be unobtainable. 
Holaeis aie not trying to torce business, have been a littie 
more successful than they were last week. Weather conditions 
uave changed the outiook somewhat and hoiders teel encour- 
aged. 

spinach—Southern spinach is firm, with an upward ten- 
dency and 72%%c. f. o. b. Baltimore generaily quoted as inside 
on iali pack. While no big orders are being piaced there is 
better inquiry, but Maryland standard No. 2s 1s easy in tone 
and being offered at 60c. 

Asparagus—According to some brokers, in spite of the 
distractions of the National Canners’ Convention, the ,trade 


. 1s taking hold of the 1915 pack asparagus at the opening 


prices in a very satisfactory manner, and they predict that the 
season’s output will be disposed of in a short time. 

Succotasi—'i he spot market is quiet, but there are in- 
dications of renewed activity on home and on some export 
orders based on the fact that goods can be had cheaper here 
than in the primary market. 

Sweet. Potatoes—These are strong on the Coast as a re- 
sult of continued export demand, but Eastern buyers show 
little, if any, inerest in the f. o. b. situation as trade here is 
1ather slow. The spot market would appear to be more at- 
tractive to exporters, as current prices here are a little under 
the level of packing quotations, but so far as can be learned 
European buyers are giving little, if any, attention to New 
York offerings. 

Canned Fruit—With stocks in packers’ hands small and 
assortments badly broken, the f. o. b. market on California 
fruits is firm in spite of the absence of demand from Eastern 
distributing markets. Spot trade here is slow, but goods are 
not being urged and a steady feeling prevails. Southern 
fruits are dull. Prices, however, are steady. In sympathy 
with advices from the Coast, where stocks are light, there 
is a steady tone. Distributors are showing more interest in 
No. 10 State apples. 

Apples—tThe recent upward trend of prices on State No. 
10 apples does not seem to have stimulated demand from buy- 
ers in this section to any extent, though some distributors have 
shown a disposition to protect early requirements by placing 
small orders. 

Peaches—tThere is a steady undertone to the market for 
California peaches, but the demand is inactive and prices are 
nominal, both here and on the Coast. Stocks in lemon clings 
are said to be closely cleaned up, and the situation is stronger - 
as the result of another spurt in the export demand. The spot 
market is steady, but dull. 

Pineapples—No change was reported in the general sit- 
uation in the market, and while the demand continued rather 
slack, there was no selling pressure and the undertone re- 
mained firm in sympathy with the firm market ruling on the 
Coast. The demand for Singapore and Hawaiian is fairly 
good, while Southern grades are steady, but generally quiet. 

Pears—tThere was little of material interest in the market 
at the close. Despite the fact that we have had one holiday and 
another closely following, little demand was felt and it had 
little effect on the movement of stocks. The demand is mod- 
erate, but most buying seems to be on a hand-to-mouth basis 
and buyers are merely covering immediate requirements: 
despite this the undertone is firm and there is no evidence 0! 
any desire on the part of holders to shade prices. 

Salmon—wWith the opening of Lent a large consuming 
demand was confidently expected and a better feeling rules in 
the market for salmon of all grades and varieties. Prices, how- 
ever, have not as yet, suitably changed for the better. Th: 
market still remains quiet, but there is little pressure to sell, 
with buying on the hand-to-mouth order and prices remain 
firm. 

Sardines—Although the chief season for consumption is 
still some weeks away, the demand, particularly for the lowe: 
grades, is steadily reducing supplies and causing a stronger 
feeling among holders. Domestic sardines are firm as stocks 
in first hands are light, but the movement at present appears 
to be from hand-to-mouth. Imported sardines of all varieties 
are firm on light spot stocks and uncertainty as to future sup- 
plies. The demand is fair, though of a jobbing nature. 

HUDSON. 
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THE HOHMANN & MAURER MFG. CO. 
Equipped this Plant in 1912 . 


With Temperature Regulators and Recording Thermometers 


For seven years preceding this ){ %cos Regulators and Thermometers processed 
the product of this plant with such perfect results and economy of operation 
that Burt Olney (of Albion, Oneida and Medina, New York) would install nothing 
but 4 ees Regulators and Thermometers in his new ketchup plant, (show in 
the picture). 
Mr. Canner: YOU need 4 %eos Regulators and Time Controllers. 
BECAUSE— 
1. Regulators control temperature in closed kettles, or open tanks 
without noticeable variation. 
2. Time controls automatically regulate the length of the cooking 
period. 
BUY THIS SEASON 
Write to-day for Our Catalogue of Thermometers, Regulators and Time Controllers 
for the Canner. 


Hohmann & Maurer Division 
Cc 
ROCHESTER, NEW YORK 
There is a TyCos Thermometer for every purpose 
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THE Canning TRADE 


BIG HITS the SHOW 


-. The New Ermold Triple Labeler 


 Conclusively demonstrated the feasibility of handling 
three labels at one operation, by a single operator. 


200 dozen per hour on either 8 or 16 0z bottles. 


: Our Automatic Cork Feed Olive Corker 


The first successful machine of its kind built. Model 
A, handling 16 to 20 corks. Model B, 20 to 26 corks. 


Both machines built for hard, fast service, with a 


minimum power comsumption. 


Quality machines in every detail 


Our circulars give interesting data. 


EDWARD ERMOLD COMPANY 
LARGEST MANUFACTURERS OF QUALITY LABELING AND CORKING MACHINES 


HUDSON, GANSEVOORT AND THIRTEENTH STREETS 


NEW YORK CITY 
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“Clipper” Green Pea Machinery 


Gives the Best Results. Simple in Operation. Light Running. 


“CLIPPER” Green Pea Cleaners in many 
sizes and styles; Sanitary Metal Top Picking 
Tables; Endless Rubber Belt Tables; In- 
dividual Picking Tables with Rubber Belt; 
Giant Viner Feeders, Hopper Trucks, Can 
Markers, Conveyors, etc. 


NET PRICES, F. O. B. SAGINAW: 
No. 7 $ 75.00 
No. 47 with Traveling Brushes 
No. 147 with Traveling Brushes, extension 135.00 - 
Frame and Side Delivery. 


Write For CIRCULARS AND FURTHER PRICES. | 


VENTILATED HOPPER TRUCK 


For Green Peas and 
Lima Beans 


Capacity 1200 Ibs. Price $28.00 


“GIANT” ROLLER BEARING 
VINER FEEDER 


WIDE, ENDLESS 
Net Price - . $100.00 


BELT, PICKING 


A. T. FERRELL & CO. Gites 
SAGINAW, MICHIGAN. Pulleys as preferred,$85.00 
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remarks regarding Convention and its accomplished results. 


Reported by Telegraph 


Chicago, February 19th, 1915. 

The Weather—Fine, bright weather has prevailed this 
week, not too cold to ship canned foods and not warm enough 
to curb appetites, or promote spring fever. 

The Brokers Pleased—Returned brokers from the great 
national convention of the canners at New York City are all 
greatly pleased with the address of President O. B. McGlasson, 
of the National Wholesale Grocers’ Association, made to the 
brokers at their principal session at that convention. 

They speak in highest praise of the spirit of fairness and 
justice portrayed in the splendid address, showing that whole- 
sale grocers are appreciative of the excellent and faithful serv- 
ice rendered by brokers to them. If canners were equally 
appreciative, and they should be even more so, the canned 
foods brokers would not be, as most of them now are, in 2 
condition of chronic financial stress. 


The Presidents—Brokers and buyers are all well pleased 
with the newly elected presidents of the National Canners’ As- 
sociation and of the National Brokers’ Association. 

They feel hat George N. Numsen, of Baltimore, the new 
head of the canners, and Wm. H. Nicholls, of Chicago, the new 
leader of the brokers, are both men of courage and initiative 
and that things are likely to be done in 1915 that will be worth 
while and of interest and benefit; and of course everyone 
properly regards the re-election of Frank E. Gorrell, and James 
Hobbs to the two secretaryships, as merely the winding up of 
the association clocks, without which proceeding the old time 
pieces wouldn’t run a little bit. 

Comments on the Convention—From some of those who 
have returned from the convention I have heard the following 
comments. Remember now!!. I am quoting the interviews 
aimost literally, and am not myself expressing or endorsing 
any of the opinions. I did not attend the convention and 
could not therefore either criticise or commend it from my 
own knowledge. 

A Buyer—‘‘New York City is too big a place for such a 
convention. There are too many counter attractions. The 
meetings were not well attended. There were not more than 
fifty delegates in the assembly room when the officers were 
elected. 

A Broker—tThe machinery exhibit was poorly located, the 
big displays were on the first floor, but the little fellows and 
the booths were on the mezzanine floor and the crowd would 
not go up stairs to visit them. 


A Wholesale Grocer—I don’t think a big convention like 
the canners should be held in New York or Chicago, or any 
other great big city. When serious discussion and considera- 
tion of important subjects for the betterment of the industry 
or business is the purpose, the big city swallows up the con- 
vention and detracts from this value and interest. If facilities 
for exhibiting machinery could be had and ample hotel accomo- 
dations, it woud be far better to take the convention to cities 
like Rochester, Cleveland, Columbus, Nashville, St. Paul, At- 
lantta, Grand Rapids, Indianapolis, Detroit or many others I 
could name. Otherwise it would be well to enforce the attend- 
ance of delegates at the meetings by fine ana penalty. Some- 
thing should be done to remedy the beggarly array of empty 
benches. Maybe if some of the muckrakers and food fadists 
who in the past have done all they could to pillary and perse- 
cute the canning industry, could be’ left off the program and 
people friendly to the industry induced to talk to the canners 
about how to push forward the industry and make a profit, 
there might be a larger attendance at the meetings. 


The Chicago Market 


Weather fine—Brokers pleased with Convention—Presidents good men—Some pertinent 


A Manufacturer—lIt was a good convention and the secong 
one of the canners national conventions I had ever attended, 
It showed a big improvement over the first I attended several 
years ago. The evidence of sub-organization for the purpose 
of encouraging special work along special lines, pleased me, 
The so-called sections seemed to me to show advancement and 
practical progress for good. I am tired of the pure food ¥ 
fadists and their talk, and would suggest an elimination of 
them from the programs. } 

I have an idea that they are invited in order ‘to flatter 
them and prepitiate them. They are trite and tiresome. The 


indusry need have no fear of them, as it is law abiding and 
commendable and does not need to toady to the so-called in- 
vestigators and reformers along impractical lines. When the 
National Pure Food and Drug Act first went into effect a horde 


of leeches came forth to profit by it and persecute and prey 
upon manufacturers. 

Within two years after it passed, about forty or more so- 
called Pure Food publications came into being, the sole mission 
of which was to force advertising from manufacturers who 
were trying to comply with the new laws and legalize their 
products. 

Those publications have nearly afl disappeared, they hav- 
ing at first flourished and fattened, but as soon as manufac- 
turers found that they had no circulation or influence, the 
publications of that character properly began to starve and 
are nearly all gone. 

‘The good work of the National Canners’ Association in 
securing the good will and confidence of the daily press, and 
its appreciation of the value of the industry, knocked out the 
food fadists and politicians, and sand-bagging publications, so 
far as canned foods are concerned, for the class of publica- 
tions refered to had no circulation or standing and when the 
daily papers refused to give credence or circulation to their 
slanders, they “‘blew up.” 

Canned Tomatoes—There is no change from last week. 
The market is dull and nominal. 

A Stop Order—An order to canned foods buyers of the 
wholesale grocery houses has come down the line from the 
financial heads of houses and the cessation is almost complete. 
Why? Because sugar has started to advance and has in the 
past two weeks risen three-quarters of a cent per pound. Con- 
sequently the wholesale grocers are giving their “Sugar De- 
partments” the right of way, and sugar in large speculative 
quantities absorbs much money. The wholesale grocers made 
a lot of monéy' on sugars last fall, and they are willing to 
make some more this spring. They believe that there will be 
a gradual advance in sugars until the fruit season opens and 
then some more advances, because France, Germany, Austria, 
Russia and Belgium produce about half of the sugar used in 
the world, and are not giving much attention to the subject of 
raising sugar beets just now. Sugar is therefore likely to be 
scarcer and higher, the longer the war in Europe lasts, and is 
sure to-be this season at least. Wholesale grocers are there- 
fore doing their speculating in sugars and not in canned foods 
which is unfortunate for canners and brokers. 

Canned Corn—Every one wants good extra standard or F 
near fancy canned corn, but no one apparently wants standard? 
or sub-standard grades, except at a nominal price. 

Canned Apples—No. 10 canned apples are tending up- 
ward and are proving to be hard to find and scarce. 


Canned Peas—No movement in the market is perceptible. 
Canned Pears—There is a small demand for good Keifer 


pears in syrup, in No. 2 and No. 3 cans, but the offerings are 
few. 


Spring Buying—The buying for spring trade is not ex- 
pected to begin in February, or hardly before March 1 to 15, @ 
and the quietude of demand for canned foods just now is not @ 
unseasonable. Buyers, however, do not anticipate a heavy bus- 
iness on canned foods this spring. There is a very heavy per- 
centage of unemployment in manufacturing communities and @ 
there will be scarcely any railroad construction or other heavy @ 
constructive work. ‘WRANGLER. 
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We Make 


“THRE MODEL SHOP’ 


DETROIT, MICH. 
CHICAGO OFFICE —— UNITY 


THE cannins TRADE 


MAKE 


PERFECT LABELS 
AND GIVE 


Prompt Deliveries 


ASK OUR CUSTOMERS. 


THE CALVERT LITHOGRAPHING CO. 


“THE MODEL SHOP” | 


DETROIT, MICH. 


Chicago Office 


938-939-940 Unity Building. 
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THE Canning TRADE 


Bliss No. 1-K Semi-Automatic Floater 


Simple in construction and operation, efficient and economical in the use of 


hours. 


cost per can. 


solder, this machine is particularly adapted for factories handling a large variety 
of round work, where the output of each size or style is limited. It handles cans 
from 3 to 10 inches in diameter by 3 to 17 inches in length. On special order it 
may be arranged for larger work. Adjustments for different sizes of cans are 
most simple to make and easily made. Capacity 4,000 to 10,000 can ends in 10 


We build complete modern equipments for both Open Top and Packers’ 
Cans. The use of Bliss Can Machinery means the elimination of unnecessary 
labor and expense, the production of the highest standard cans at the lowest 


Results are what we offer as proof of the merit of our machines. 


Our experience is at your service. 


Builders of the Complete Sanitary Line 


Can Machinery Catalogue 18 T, on request 


EK. W. BLISS 


25 ADAMS STREET, BROOKLYN, N. Y. 


Representatives for Chicago and vicinity: STILES-MORSE CO., 565 West Washington Street, Chicago, Ill. 


LEWIS STRING BEAN CUT 


THE ABOVE ILLUSTRATION REPRESENTS OUR IMPROVED STRING BEAN CUTTER 
IMPROVEMENTS CONSIST OF 
Iron drum, heavier frame, all geet drive and shaft drive for vaeeting 
feeding hopper and screen. ives held — by springs, allowing 
sticks, stenes, nails or any fore substance to pass under the knives 
without breaking =< of the pa 

Beans are scattered inte vibrating hopper, fed automatically into 
kets of drum, carried to the knives, cut and dumped ente the vibrat- 
at ccreee. takiug out the short pieces ‘that may come from cutting close 

ec end ef bean. Capacity about 20,00e two pound cans in ten hours. 

This machine is also used for eutting rhubarb. okra and celery. 


Built by BE. J. LE WIS, Middleport, N. Y. 
Manafactured under patents May 14, 1901. Machines using this principal are infringing 
BEWARE. 

Alse Masufacture Small Power Can Tester and Pineapple Peeling Machines. 


HIGHEST 
QUALITY 


BALTIMORE 


19 | 
a | 
SN NSS SNES 
| | 
7 = 
| 
i} 
> = 
( 
4 
) 
( 


CONVENTION 


THE 8th ANNUAL MEETING 


— 


NATIONAL CANNERS ASSOCIATION 
NEW YORK, FEBY. 9th, 10th, 1ith, 1915 


Meeting of the Advisory Board and Executive Committee—Opening Session of the Con- 


vention—Meeting of the Tomato Section—The recommendations adopted— Meeting 


of the Pea Canners’ Section—Further action to be had—The report in easily digest- 


ible form. 


The great event of the year for the canning industry 
lias come, and is passed, and the verdict as to the result 
differs with the reviewer. Judged from the high-water 
mark of attendance, set by the Baltimore Convention last 
year, the 1915 Convention fell far short; but in compari- 
son with other very successful Conventions it was well up 
to the average in numbers and stands unique in the fact 
that the quality of the attendance, if such an expression 
be permitted, was far above any previous gathering. The 
principal men or heads of the firms were present almost 
exclusively. 

There was no epoch-making action by the Conven- 
tion, one which will stand out conspicuously as a new or 
radical departure, but the total of effective business con- 
siderations and actions is commendable. Possibly the 
most notable achievement is the recognition and endorse- 
ment of the Sections by the National Canners’ Associa- 
tion, and the placing of them in this way before the in- 
dustry as an accomplished factor, a live and energetic 
power for much good, and for the further advancement 
of the business of all the industry. This action means the 
application of specialists to special matters, and the re- 
sults may well be expected to far outshine anything that 
has been done in the past. 

Several important speakers were forced, through cir- 
cumstances, to be absent, but the general meetings had a 
wealth of instructive and beneficial addresses which it 
will repay every man in the industry to carefully read and 
fully digest. In the addresses of the. Presidents of the 
three great Associations will be found the results of a 
wise study of the three branches of the industry as viewed 
irom commanding positions by men fully capable to note 
and observe, and whose suggestions should, accordingly, 
be given grave consideration. 

The set addresses were by speakers at the head of 
their respective classes, and upon subjects of vital impor- 
tance to this industry. It means much when Mrs. Julian 
Heath, as head of the National Housewives’ League, 
numbering 800,000 active heads of households, and there- 
fore the direct consumers of canned products—the Su- 


preme Court of last resort to all food manufacturers—can 
come before such a National gathering of canners with an 
unqualified endorsement of their products ; and when she 
is followed, as she was, by Dr. Alsberg, Chief of the Bu- 
reau of Chemistry of the U. S. Department of Agricul- 
ture, and therefore the foremost pure food advocate of 
the world—with a public testimonial to the effect that 
canned foods have done as much or more than anything 
else in the advancement of the world’s progress, the event 
is at least notable. 

The meetings of the Sections—Corn, Peas, ‘Tomatoes 
and Milk—were all well attended and the discussions in- 


teresting and important to every canner in any of these 
lines. 


The Machinery Display was one of the most exten- 
sive, most varied and complete ever made; more new ma- 
chines being shown than ever before, possibly, and the 
conventionites showed their appreciation. The building in 
which this was housed is beautifuly built, and complete 
in every respect, but proved too small to accommodate 
all exhibitors, and as a result two floors had to be utilized. 
This somewhat detracted from the show, and caused some 
complaints on the part of those on the second floor, but 
it was the best that could be done under the circum- 
stances, and in view of the immense size to which this 
annual display has grown. 

New York City is as much a show town as it is the 
center of business activity of the country, and as it opens 
its shows after business, full advantage was taken of the 
opportunity. There was no lack of amusement and en- 
joyment, and not least to be remembered is the one star 
feature—the American Can Company Theatre Party on 
Thursday night. 

A NEW DEPARTURE. 


Ever since the formation of the first Association of 
the industry, a third of a century ago, “The Canning 
Trade” has always given the full report of the meetings 
in the issue immediately following the close of the ses- 
sions. We have called these “Red Hot” issues, because 


they came out, invariably, while interest in the Conven- 
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tion was at fever heat. We mention this not with any de- 
sire to figuratively pat ourselves on the back, because that 
is the only time to publish anything—while it is news— 
and we carry this idea out in each weekly issue, a 
an up-to-the-minute service that the readers of the indus- 
try have learned to appreciate and support as the only 
service of its kind. 
But it is, nevertheless, a fact that these immense 
Convention issues, containing the entire report from be- 
ginning to end, were never properly or thoroughly read— 
in fact, were very seldom read through by any one. There 
was too much in them; too many subjects to give any one 
due consideration, and as a result the full benefits of the 
Convention were not realized as they should have been 
or as they ought to be. These Conventions are much in 
the nature of a Chautauqua, during which many valuable 
lessons are taught, but it is humanly impossible to cram 
in such an immense wad at one time and expect it to be 
thoroughly digested by the reader. 
As a result (for you see we are making progress 
along with the rest of the industry) we have decided this 
year to give the report as a serial story; just enough each 
week to permit a careful and attentive reading, and a 
thorough appreciation and assimilation. In other words, 
our aim is to give the widest possible circulation to the 
work that the Associations did; to extend these benefits 
to all men in the industry, so that the greatest amount of 
good will come from the meetings, and this cannot be 
done unless the men of the industry can be induced to 
read the reports We know that the old form was never 
read through, so the best work of the Associations was 
lost; we feel that in this new form every portion of the 
report will have attention. 
We are going to divide the report into the daily ses- 
sions, giving a complete day’s proceedings each week, 
thus: 
Feb. 22nd Issue—Meetings of Tuesday, Feb. 9th: 
General Meeting N.C. A. 
Meeting Tomato Section. 
Meeting Pea Section. 

March ist Issue—Meetings of Wed., Feb. 10th: 
General Meeting N. C. A. 
Meeting Corn Section. 
Meeting Machinery Association. 

March 8th Issue—Meetings of, Thursday, Feb. 11th: 
General Meeting N.C. A 
Meeting Milk Section. 
Machinery Exhibit. 
Amusement Features, etc. 

March 15th Issue—Meeting of Brokers’ Association : 
Reports of Secretary and Treasurer N. C. A. 
List of attendance, etc. 

This is arranged, chronologically, just as the meet- 
ings were held, ahd you can judge from this present issue 
the extent of each weekly report, for it divides itself just 
about equally into the sections as given. We may have 
to alter the arrangement slightly, but we do not expect 
to, and we warn you now to watch out for each succeed- 
ing chapter. This postpones the last of the report until 
rather late, but even at that you will have the report long 
before it is possible to get any other report as nearly com- 
plete and correct as this. 

We are doing this for the good of the cause and the 
benefit of our readers, and we would like to have you ex- 
press your opinion of it freely. If you like it, say so; if 
you don’t like it, say so. 

As for the advertiser, all the advantages are in his 
favor: this way the ads. are read—in a Convention issue, 


never. 
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MEETING OF THE N. C. A. EXECUTIVE 
COMMITTEE. 


Hotel Astor, Monday Eve., Feby. 8, 1915. 


A small but very distinguished gathering met in the College 
Room of the Hotel Astor on Monday evening, the opening night 
of the 1915 Convention, it being the occasion of the annual meet- 
ing of the Advisory Board and Executive Committee of the Na- 
tional Canners’ Association. 

There were present W. C. LeitschY President; F. E. Gorrell, ¥ 
Secretary; G. N. Numsen, Vice President; J. C. Winters, H. Bur- 
den 2nd,‘J. E. Gunther, T. J. Gorman, E. S. Thorne’ C. S. Stevens. ’ 
C. Latchem,’ E. V. Stockhamy F. J. Mattice’R. Dickinson, F. Ger- 
ber,“G. B. Morrill, B. M. Fernald,’ L. A. Sears} F. W. Douthitt> 
George B. Chatham’ W. P. Wardrop, S. F. Taylor’W. R. Roach, * 
George Lichty, W. E. Robinson, W. D. Breaker, Frank Aplin, A. 
L. North, G. Williams, M. Ely, J. J. Mulligan ‘and A. I. Judge. 

President Leitsch called the meeting to order and welcomed the 
we of the Board and of the Committee, together with the 
guests. 


Secretary Gorrell spoke upon the matter of the return of 
“swells,” which was to be taken up with the Board of Health in 
New York City during the week, explaining what steps had been 
taken in the matter. He mentioned that the Conference Commit- 
tee of the Wholesale Grocers’ Association had gone on record in 
favor of their return. After some further debate L. A. Sears 
moved that the Chairman and Secretary, with a committee of at 
least 20, be appointed to wait upon the Health Commissioner at 
the time of the hearing on Thursday afternoon, February 11th, 


1915. President Leitsch said he would name this Committee later 
on. 


Secretary Gorrell read a letter from F. R. Drake, ex-President 
of the National Wholesale Grocers’ Association, advocating the 
placing on the labels the equivalent of the weight in the terms of 
the metric system in addition to the present method, and inclosing 
a resolution to that effect, which the writer asked to be adopted. 
Mr. George Lichty explained that the metric system had been the 
law for years, but is only beginning now to be enforced, and that 
such action by the canners would simplify the change to this sys- 
tem, which now seems inevitable. The matter was referred to the 
Resolutions Committee for final action. 

The Chair then extended the courtesy of the floor to W. D. 
Breaker, of U. H. Dudley & Co., New York brokers, chairman of 
a special committee of wholesale grocers and brokers, who pre- 
sented a plan to raise $200.000 for the purpose of) advertising 
canned foods in the daily papers for one year. His idea was to 
have this amount subscribed by canners, brokers, jobbers, canners’ 
supplymen and all others connected with the industry, even the 
railroads; but he did not go into any details as to the proportionate 
amounts from each, nor as to how the campaign is to be conducted. 
He read letters from various sections of the country’ showing the 
industry as a whole in favor of the proposed move. The Chairman 
asked for a more detailed explanation, and Mr. Breaker replied 
that the proposition was so self-evident that anyone must grasp it; 
that the committee he represented had not come before them io 
work with them for the acceptance of the plan, but merely to offer 
it, and that the canners might take it or leave it. 

The Chair called upon Mr. A. L. North, of North & Dalzell; 
on Mr. Frank Aplin, of the J. K. Armsby Co.; on Mr. Williams, 
of R. C. Williams & Co., and on Mr. Ely, of Francis Leggett & 
Co., members of the committee and all of whom spoke along the 
same line. 

On the canners’ side Mr. S. F. Taylor, of the Borden Condensed 
Milk Co., said that the Committee had waited upon him. He said 
the question rose in his mind, Do we want to advertise, and if so, 
how? That he did not believe in creating a job for a man, but 
that if the Executive Committee endorsed the plan his company 
stood ready to lend full aid to it. 
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Mr. Roach spoke on the question, and Mr.-G. N. Numsen, when 
asked for an expression of opinion, stated that he thought the plan 
had not been well presented, and that before intelligent action was 
possible more details must be submitted. Mr. Fernald, Mr. Lichty 
and others spoke, and the Chair finally informed the Committee that 
the matter would be given due consideration, and thanked them 
for having brought it before the meeting. 

Before adjourning President Leitsch reminded the members 
that the success of the Convention depended largely upon them, 
and that they should individually consider themselves a committee 
to work for its success, seeing that all visiting canners were made 
welcome, that none stood about lonely or uncertain, and that in 
that sense they were an entertainment committee for the week. 

Be it recorded here that these instructions were carried out to 
the letter, for seldom in a long experience have we seen better 
team work all during a meeting than was displayed by these 
leaders among the canning industry, and to this fact is due much 
of the success of the meetings. Every man of the Executive 
Committee and of the Board of Advisors is a man of big affairs 
and busy with his own interests, but all unselfishly devoted their 
time to the furtherance of the Association’s business and the 
welfare of the Conventionites. 


OPENING SESSION 


TUESDAY, FEBRUARY 9th 1915. 


Mr. William C. Breed, of the Executive Committee of the Mer- 
a comes of New York, called the meeting to order at 


Mr. Breed congratulated the members on their association, and 
stated that, while the size of the National Canners’ Association is 
impressive, it really is not so impressive to him as the friendship 
among the members; that the Merchants’ Association of New York 
was very proud to have been able to bring the convention to New 
York City; that the Canners’ Association is a sort of clearing-house 
for a large number of local organizations interested in the packing 
of many different kinds of food products, and, all having the com- 
mon interest of making it possible for the public to obtain daily, 
throughout the year, in clean containers, the very best food from 
the fields, the rivers and the seas, with a purity and wholesomeness 
that cannot be challenged; that the Merchants’ Association and the 
City of New York are very glad to welcome such an organization; 
that the canners have awakened to the responsibility of promoting 
in a scientific and practical manner a great public service to the 
American consumer; that the establishment of this Association, with 
headquarters in Washington, the equipment of a great laboratory for 
scientific research, the employment of such able chemists and scien- 
tists as Dr. Bigelow and Dr. Bitting, the study of improved meth- 
ods of preparing and packing food products—all of these things, the 
accomplishments of this organization, cannot but help, not only to 
command the attention and support of the progressive and sensible 
canner and packer, but also the commendation and support of the 
public at large. 


The Invocation. 


Mr. Breed introduced the Rt. Rev. David H. Greer, Bishop of 
the Diocese of New York, Protestant Episcopal Church, who ex- 
tended a cordial greeting and welcome to the City of New York, and 
invoked the blessing of God upon the members as individuals and 
upon all of the deliberations of the convention. 


Mayor Mitchell Introduced. 


After some preliminary remarks as to the Mayor being a busi- 
ness man and upon his businesslike method of running the govern- 
ment of the City of New York, the Hon. John Purroy Mitchel, 
es of the City of New York, was formally introduced by Mr. 

reed. 


The Mayor extended the official welcome of the City of New 
York, and spoke of the difficult period through which business has 
been passing and is still passing, both the business of private in- 
dustry and the business of the government, especially the government 
of cities—that both are essentially business. “Very great problems 
present themselves to both, and both are endeavoring to solve these 
problems at the present time,” he said; “but out of the condition 
that has confronted us is going to come a better time—a period of 
prosperity for private business, and better finance, better methods 
and more economical administration for the government of cities. 
We have some of the greatest of these problems with us yet; and 


there is one that is very important both to the city governments and 
to private industry. 

“In the great City of New York we have been confronted, in 
cémmon with other cities of the country, with an unprecedented 
condition of unemployment. For the first time the government of 
the City of New York has endeavored to meet that problem face 
to face and to deal with it just as far as its resources and the 
duties of the government to the taxpayers and the general citizen- 
ship will permit. New York City has established agencies to deal 
with this condition and to mitigate it as fast as possible, and one 
of the means that the Mayor’s Committee on Unemployment has 
taken has been to urge upon those in control of private industry. 
throughout the City, the necessity for keeping in employment just 
as many men as they possibly can afford to put into employment: 
just as many as they can take on, and to advance to the earliest stage 
of inception all of the undertakings or works or business that they 
contemplate in the near future; and I strongly urge upon all the 
industries represented here that they do all in their power to help 
this condition and employ just as many men as they can possibly 
take on.” 

George N. Numsen Responds. 


Mr. Breed then introduced Mr. George N. Numsen, first Vice 
President of the National Canners’ Association, who responded to 
the welcome of Mayor Mitchel. Mr Numsen stated, in the course 
of his remarks: “The City of New York is our largest consumer. 
I have heard it said that New York could not live if it were not for 
the canned foods which we prepare. This great city of millions 
would come pretty close to the verge of starvation if it were not 
for the conservers of pure food, who are ready to help them to live. 
I saw it stated in one of the New York newspapers, I think, the 
other day that there has been a great transformation in the can- 
ning industry; that canners, so to speak, had become converted. It 
has been said that a few years ago when this pure food legislation 
was first suggested the canners were about ready to kill Dr. Wiley. 
None of us here ever heard of anything like that ourselves; and [| 


GEO. N. NUMSEN 
Newly Elected President National Canners’ Association. 


am sure that Dr. Wiley was not particularly disturbed. I have 
heard Dr. Wiley say that in trying to press on this great forward 
movement he had found no set of people who were more faithful! 
and more loyal in backing him up in his efforts than the canners 
of the United States. We as canners know that we were the first 
to urge the passage of a pure food law. 

qj can remember very distinctly more than 20 years ago some 
of the members of the canning industry in my city went to the 
City of Washington and sought to have a pure food law estab- 
lished, and we were told that Congress had nothing to do with it. 
that it was a matter for the States; that such a law would be un- 
constitutional; but we now find we can do a great many things which 
we thought we could not do. It is natural great industries should 
become a little fearful when the government puts its hand upon 
business to regulate it that perhaps they may go a little too far 
and that our freedom may be hampered, but we have found that 
the disposition of the officials of the government has been to work 
with us constructively. 
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Address of Président C. Leitsch. 


Mr. Breed introduced President Leitsch, who read his address 
and report; and then took the Chair, Mr. Breed retiring 
Mr Chairman, Ladies and Gentlemen, Members of the National 

Canners’ Association, and Allied Interests: i 

It is a pleasure and a privilege to meet with you in this, thé 
largest city in our land. Here, where there are living more people 
who are interested in the canned foods’ problems than in any other 
spot in the world, a city which is perhaps more dependent upon 
canned foods than any of us can conceive. A city in which a snow 
storm a year ago blocked traffic of all kinds, resulting in wide-spread 
suffering which would have been intensified many times had it not 
been for canned foods. 

Last year we met in Baltimore which is hailed as the birth place 
of the canning industry; and while we are not many miles distant 
from that beautiful city, where we were so courteously and hos- 
pitably entertained, we are in the great metropolis where the con- 
sumption end is more responsive and now presents many more 
questions for our intelligent study than the production of our 
products. 

You have responded to our call for this annual convention by 
coming from all quarters of the country; and, it is fitting that in 
this great city we should make further advance in this most humane 
of all industries which furnishes to so many people a necessary. 
economic food Product. 


W. C. LEITSCH 


Ex-President National Canners’ Association 


No longer is the question of the purity of our product challenged 
by the well informed. This question has been so well settled by the 
Food and Drugs Act and the response by those engaged-in the prepa- 
ration of foods, that today it is properly assumed that all canned 
foods are absolutely pure. 

The problem of sanitation, which for a time concerned the pub- 
lic mind, is being rapidly settled by the advanced position of this 
Association in blazing the way for the adoption of laws by state 
legislatures compelling cleanliness and the comfort and welfare of 
employees. 

With purity and sanitation of canned food products unchallenged, 
there remains a more important matter to engage the best thought 
of this Association re-enforced by scientific research. 

This important question is the standardization of food products, 
and by this is meant not only the contents, but the container, label, 
box and method of distribution. Let the same care be required, the 
same honesty exercised in all of the elements which enter into the 
question, compelling the use of an improved quality of tin plate for 
containers and the adoption of standard sizes with a proper fill, 
which will give greater protection to the public than weight on the 
labels. Demand a well-made box of sufficient strength and the 
use of a label that is simple and certain. 

Then so co-operate in the distribution as not to force upon un- 
willing markets products which should be conserved for times of 
shortage. A marketing plan should be devised which will make 
stable the supply of the distributer, return a reasonable profit to 
the packer i bring the consumer what he desires at a fair price. 


In the matter of proper distribution greater consideration must 
be given to the education of the public, bringing home a fuller 
realization of the food value of our products. Advertise to our 
hundred millions of people, not only the economic nature and whole- 
someness of our products, but their need in balanced rations for 
their health and well being. 

_ Above all, so label our products that they can be purchased as 
intelligently as raw fresh foods. 

' When these matters have been worked out satisfactorily, we 
can commence a campaign of publicity which will bring about a con- 
sumption so far in excess of our present production that it will for 
all time settle the question of surplus stocks. 


Export Trade. 


The question of export trade has been a live subject at all the 
recent state and section meetings, and it has been fully presented and 
its many difficulties well considered. 

This Association has attempted to assist in marketing abroad 
the surplus now existing in certain commodities. This effort has 
met with no great success, but we are more hopeful through the in- 
telligent work of our Foreign Trade Committee of bringing about 
conditions which will tend to develop export business in the future. 

_ Our difficulties are not of our own making, but result from the 
attitude of foreign countries toward these products as indicated 
by their prohibitive tariffs. 

You will be given an opportunity to take part in this work by 
aggressively urging upon your representatives in Congress the diffi- 
culties and possible remedies. 

We must not, however, become too absorbed in the development 
of export distribution and close our eyes to the possible growth of 
our domestic trade. Notwithstanding all the progress we have made 
in past years, it must be conceded that we have only scratched the 
surface of home consumption. 


Panama-Pacific Exhibit. 


A detailed statement of the installation of a live exhibit at the 
Panama-Pacific Exposition will be submitted by the Secretary. It 
is a pleasure for me to say publicly that when we found it im- 
possible to finance this exhibit from our regular funds, and it 
seemed as though it would be necessary to abandon the project, 


‘there were many enthusiastic and progressive packers who declined 


to accept the situation. They came forward with a proffer of help, 
not only offering to contribute their money, but also their time in 
making certain that such an exhibit would be established. Through 
the efforts of these men the project has been underwritten, and 
this Association, under whose supervision it will be operated, to- 
gether with every canner in the whole country, will reap tremen- 
dous benefits by reason of a scientific, sanitary display of canning 
operations to the millions of visitors to this exposition. 


Statistics. 


The collecting and publishing of statistics is always a question 
of great difference of opinion. Does sound and progressive busi- 
ness require the collection of statistics? Are the distributers more 
benefited by publications than.the canner? Is it better to work in 
the dark or intelligently solve difficulties in the open Do the can- 
ners study these statistics as comprehensively as distributers and 
profit by their story? Would not the abandonment of statistics 
leave the canner with much less information of the real situation 
than the distributer, because the latter is in a jobbing center where 
the conditions in all sections of the country are reported to him 
by brokers; whereas, the canner, isolated in far distant states, knows 
little of actual conditions unless made clear through the information 
gathered at headquarters and may only guess at the cause for low 
and unresponsive markets? 

Are we not missing the point and overlooking the real value of 
statistics by closing our eyes to the figures and permitting criticism 
of the publication? Let us analyze and profit by these figures, elim- 
inate chance and speculation, and give our business more intelligent 
consideration. 

Sections, 


The advisability of frequent meetings of those interested in any 
particular branch of our industry appealed to the canners of milk, 
and they were the first to organize under the by-laws of the Asso- 
ciation a so-called section, the advantages of which were so quickly 
recognized that we now have in addition to this section the “Pea 
Section,” “Corn Section,” and the “Tomato Section.” Meetings of 
these sections can be held frequently, bringing together those in- 
terested from all parts of the country and giving greater opportunity 
for a close study of industrial difficulties. 


Finance. 


The continuing growth of the Association and its increasing 
multiplicity of business problems make it absolutely necessary that 
its officers be given the assistance of a committee to determine its 
policy, establish a stable system of finance and develop its affairs 
to the highest point of business efficiency, economically and in line 
with its resources. 
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This duty and authority should be imposed upon the Finance 
Committee, recently authorized. This committee should be required 
to meet regularly and frequently at the offices of the Association and 
report its proceedings to the Executive Committee. 


Co-operation. 


_ In all of our work we are having the hearty co-operation of the 
allied industries, and I desire to express our appreciation for the 


loyal and unselfish support of the Machinery and Supply Associa~ 


tion and the National Canned Goods and Dried Fruit Brokers’ As- 
sociation. 

I also wish to publicly acknowledge at this time the loyal and 
energetic support which we are receiving from the Western Asso- 
ciation, and also of the state associations. The active and aggres- 
sive workers in all parts of the country are giving unselfishly of 
their time and energy in advancing the cause, not only of their fond 
association, but of this organization. 

We offer our thanks to the National Wholesale Grocers’ Associ- 
ation, its officials and committees who have met with representatives 
of our Association frequently in a most equitable spirit and have 
promptly responded at all times in an effort to adjust matters of 
common interest. I desire personally to thank Mr. Langbridge, 
President of the Canning Machinery and Supplies Association, and 
Mr. Dallam, President of the Canned Foods and Dried Fruit 
Brokers’ Association, for their hearty co-operation in the prepara- 
tion for this convention, and Mr. McGlasson, President of the 
National Wholesale Grocers’ Association, and through him his asso- 
ciation, for the magnificent support they are giving this meeting. 

I desire to thank the members of the Executive Committee, who, 
at great sacrifice, have attended our meetings and helped solve the 
many and perplexing questions which are constantly arising, giv- 
ing to this Association gratuitously the valuable services of recog- 
nized leaders in the business world. 

As I approach the end in my service as your President, I must 
acknowledge the great value of the assistance of Secretary Gorrell. 
Year after year you have heard him praised by your executives for 
his loyalty, his zeal, his untiring efforts, his indefatigable energy. 
diplomacy and initiative, and to these words of praise I wish to add 
my own. 

It has been my pleasure and duty to follow the example set by 
my predecessors in keeping in close touch with the affairs of the or- 
ganization. I have made frequent visits to headquarters at Wash- 
ington, and I am sincere in the acknowledgment that this Asso- 
ciation has the services of a remarkably competent Secretary. 


Service. 


While members of the Association who do business.on a large 
scale and have well-equipped laboratories and other efficient de- 
partments, find our service valuable, how much more necessary it 
is for the small canner whose business does not warrant large ex- 
penditures in this direction! 

For the nominal charge of membership, all canners are placed 
on an equal footing and have the advantage of a laboratory equip- 
ment second to, none, presided over by recognized scientific authori- 
ties. Inquiries of canners are answered without charge, except in 
the case of samples involving laboratory work. In such cases a 
charge is made covering the actual cost. 

Members have construed for them the laws and department reg- 
ulations by competent legal authorities; they have cleared for them 
the hazes of label requirements; they are represented in all legisla- 
tive halls by committees of practical canners, who counsel the adop- 
tion of sane and practical laws with no wasting of large sums for 
lobbyists who but temporarily obstruct legislation, later resulting in 
radical measures; they have protection from slander and misrep- 
resentation; there is prompt and efficient adjustment of difficulties 
and misunderstanding, with resource to arbitration; they have 
through committees, frequent conference with distributers on all 
questions of difference or mutual interest; they have collectively a 
tremendous influence in all directions because of the honesty of 
purpose of this organization reinforced by large and enthusiastic 
annual conventions. 

Time nor space permit of bringing before you all the advantages 
of membership. We are approaching the time when membership 
in this Association should be a badge of good service and business 
accomplishment, so a filtering process should be applied to protect the 
organization and raise its standard above criticism. 

(The above was distributed in printed form, together with the 
reports of the Secretary and the Treasurer. These latter will be 
published in full at a later date——Editor.) 


Address of President Langbridge. 


The President, in a very complimentary manner, then intro- 
duced W. C. Langridge, President of the Canning Machinery and 
Supplies’ Association, who read his address, as follows: 

This Eighth Annual Convention of the National Canners’ Asso- 
ciation and allied industries, which opens in our illustrious city, 
New York, like most of its predecessors, has a most important in- 
fluence on the industrial campaign of another year. Here assembled 


together we have the wise men of the East, of the West, of the 
North and of the South, to confer together and benefit accordingly. 
In our midst are many distinguished men who are better known in 
other spheres, but whose presence indicates the wonderful impor- 
tance which the canning industry has attained in the progress of 
our country. 

For a number of years many of our members have advocated 
the holding of a convention either in New York or Chicago, but 
conditions did not seem to warrant this until the present occasion. 
Many arguments for and against the idea have been advanced, but 
we are now on the eve of what we so long desired and anticipated, 
and soon the immediate results will become known, though those 
not now apparent may be difficult to accurately estimate for many 
months to come. Let us hope they may be such that we shall 
eagerly look forward for another invitation to meet here in the 
near future. 


The spirit of loyal co-operation and harmony which prevails 
among the three Associations officially has been a matter for hearty 
mutual congratulations, as all appreciate the vital importance of this 
condition as indispensable to the continued growth and usefulness 
of the individual and combined associations. But what of the rela- 
tions between the canners and particular industries? Is there fric- 
tion and misunderstanding? If so, all should be and are capable 
of solution if facilities are given and they are approached in a spirit 
of honesty and mutual concession. 


WM. C. LANGBRIDGE 
Ex-Pres. Machinery and Supply Association 


The unfortunate congestion in certain lines of canned foods has 
created a most undesirable and unenviable situation—not only for 
the canners, but for the allied industries. If the canner has packed 
goods of inferior quality by the use of undesirable materials or obso- 
lete methods, he should learn from his more successful competitor 
to employ better methods of manufacture and to use the best prod- 
ucts he can buy. They will ultimately prove cheapest because 
they will enable him to pack a quality that will demand the maxi- 
mum price; his brands will be sought after, and he will eventually 
attain the goal, which is supposed to be the aim of every canner, 
where his name or his brands always suggest excellence—quality. 

It was said by a philosopher of old, “There is no royal road to 
learning, and neither is there any royal road to success. The men 
who are pre-eminent in the canning industry, whose names or brands 
are household words wherever canned foods are used, have reached 
that enviable eminence after overcoming many difficulties and 
profiting sometimes. by their own, and sometimes by the mistakes 
of others. It is particularly significant that such canners have few 
complaints to make. They secure each item of supplies from some 
reputable, responsible dealer in that particular line, knowing that 
as high quality is their aim they cannot attain it by using inferior 
materials. It has been frequently remarked that every can of poor 
goods packed is a detriment and consequent menace to the indus- 
try, while every good can is obviously a recommendation, which in 
effect must mean, pack goods of quality or don’t pack any. 

The machinery and supply men are at hand to help in this 
campaign for the betterment of our products in general. hey are 
continually developing new machinery to lower cost of production, 
to improve quality and sanitary conditions, and to the machinery 
men must be awarded, in large measure, the credit and honor for 
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keeping most lines of canned foods at a nearly uniform level of 
prices during a decade in which raw materials of almost every item 
necessary for their manufacture have advanced from 25 per cent. 
to 50 per cent. While the contribution of the supply men has been 
less noteworthy, they have all proved their efficiency and assisted 
toward making the finished product more desirable and salable. 

The well directed and energetic efforts of the National Asso- 
ciation to develop an export outlet for our surplus canned stocks 
of fruits and vegetables, deserve our thoughtful attention, and so 
far as opportunity offers, our hearty co-operation. It is a matter 
which has been regarded as minor and has received too little at- 
tention in the past, but now that it is worthy of more than passing 
mention let all of us help it along. We cannot serve our own or 
the general interests better. 

While regretting the necessity of criticising any one, this seems 
the opportune time and place, and in addition the speaker’s duty 
to point out what everyone but those directly interested concedes 
to be wholly unnecessary, and more or less of a menace to the 
canning industry—the promoted cannery. In so far as it is helped 
along by members of the Canning Machinery and Supplies Asso- 
ciation, they are disloyal to the industry on which their business 
success depends in many instances. The eagerness to sell second- 
hand machinery or by-products, to promoted canneries by supply 
men or brokers, simply for the profit to them, deserves equal con- 
demnation. 

The canning business does not seem particularly attractive just 
now, but to quote an old saying, we might go further and ies 
worse. The following brief narrative may be suggestive: 

A farmer in a Western State, having decided to sell his farm, 
called on a real estate dealer who soedalant in farm property and 
listed the farm with him. The real estate man, knowing the prop- 
erty, urged the farmer not to sell, but as the latter insisted, the 
dealer wrote what he considered a fair, but what was in reality an 
excellent description of the farm. Next time the farmer went to 
town he called on his agent and the latter read him the description 
of the property. The farmer listened attentively, and when the 
reading was finished requested that the description be reread. The 
real estate man complied, and at the conclusion of the second read- 
ing the farmer said: “So that’s a description of my farm? Well, 
I've been looking for ten years for just such a property as you de- 
scribe and I’ve had it all the while. I guess I won't sell.” 

Many of us, like this farmer, are dissatisfied with what we 
have. We are looking for the comfortable and reputed easy time 
that our neighbor, perhaps, is supposed to have in another line of 
business, believing there is more trouble in ours than any other, 
that the men we sell to, the men we buy from, are just about the 
worst rescued from within prison walls. Probably the other man 
is thinking the same, while perhaps both have all the constituents 
prise aged for success if they only knew how to utilize them judi- 
ciously. 

We know the greatest fortunes are made in business, and we 
know that every business suffers at times from depression, and 
those are the times to show our stamina and quality, remembering 
that “The man worth while is the man with a smile when every- 
thing goes dead wrong.” 

Next the President introduced Mr. Richard Dallam, President 
of the Canned Foods and Dried Fruit Brokers’ Association, who 
read his address. 

Address of President Dallam. 

It seems quite fitting, ladies and gentlemen, that having held their 
last convention in Baltimore, the birthplace of the canning business, 
the producers of canned foods should hold this meeting in New 
York,—recognized by all as their greatest market. 

All things and all people come to New York sooner or later. 
Her magnetic power is felt throughout the whole land, so how 
could the canners be expected to withstand the attraction? 

Thanks to your kind invitation we are here. We greet New 
York as the Mecca of all true Americans. We pay our tribute to 
the greatest center of commerce on the American Continent, and 
(if there is any truth in signs now showing) a city whose pre- 
eminence in finance will soon be not merely continental, but world- 
wide. 

Some may be jealous of you. Lilliputians in statecraft may 
pass laws to limit your power, but the feeble efforts of the envi- 
ous ones and political amateurs have been and will be futile, as 
they deserve to be. Such efforts may as well be directed toward 
reversing the course of the Mississippi River. 

New York’s greatness is fixed and unchangeable by human 
effort, because nature and man have here combined all the necessary 
elements. Even though Jersey City and Newark have been placed 
in the Philadelphia Federal Reserve District, we know where to 
come for money when we need it,—(and have the collateral) ,—just 
as we know where to come to spend it. ; 

Recognizing you as our largest customer with whom we have 
done business at long range for many years, we have come to meet 
you face to face, and to arrive, if possible, at that better mutual 
understanding which personal contact always brings about. 

We ask you to listen for a little while to the story of Canned 


Foods,—the most convenient, palatable, nutritious and cheapest 
food for human consumption. When the Convention is over, we 
will ask your verdict as to whether the National Canners’ Asso- 
ciation has not more than measured up to its duty in the movement 
for human conservation now spread so widely over the country. 

Though not a canner myself, | am a canner’s advocate. As a 
broker and the canner's sales agent, it is my business to know his 
methods and to cry his wares. It is equally my duty to know the 
consumer’s needs, and to so serve him as to make for myself a sat- 
isfied customer. 

It is quite appropriate, therefore, that I should say just a 
word in behalf of the broad-minded policy which dominates the 
National Canners’ Association. Those who direct its affairs long 
ago determined that it was the consumer, not the officer of the 
law, whom they would satisfy. 

Food laws are, of course, proper and should be obeyed. The 
administrators of the National Pure Food Law will tell you that 
the Canners’ Association has been most helpful in securing en- 
forcement of that law. But they have done more. This combina- 
tion is not designed to fix prices, regulate output, or devise means 
to evade laws. The Association aims to reach the consumer, con- 
vince him of the value of canned foods, and thereby to promote 
the interests of its members. Publicity is the Association’s watch- 
word, and a satisfied customer its goal. For canners know that 


the success of their business depends, not so much on the observ- 


ance of food laws, as on recognition by the public of the merits 
of their product. 


RICHARD DALLAM 
Ex-President Brokers’ Association 


_ .Canners may well be proud of their connection with an Asso- 
ciation whose whole history has been characterized by a broad and 
high-toned leadership exceeded in no trade organization in the 
country. 

To canners I would add a word of congratulation on the 
continued progress which has marked the course of your Associa- 
tion during the past year. Notwithstanding unfavorable trade con- 
ditions, you have progressed and are now engaged in working out 
problems whose solution must prove valuable to you. 

The Canners’ Association, organized to include in membership 
all who are engaged in preserving food products in hermetically 
sealed cans, has done great work for all who are engaged in the 
canning business. There are many details, however, which, be- 
cause of the wide scope of the Association’s activities, cannot be 
adequately covered by the larger body. This situation is being met 
by the formation of the Milk Section, the Pea Section, the Corn 
Section, the Tomato Section, and other subdivisions. 

Under the guidance and prestige of the parent Association, 
these sections will be able to care for the special needs of their 
particular branches of the canning business. This action will add 
much to the power and influence of the National Association, in- 
crease its business efficiency, as well as greatly promote the inter- 
ests of its members. 

In spite of the disposition in certain quarters to decry busi- 
ness organization and combination, as though in restraint of 
trade, and, therefore, against the public interest, the fact remains 
that organized effort is effective effort. What seems hope- 
less for an individual becomes easy when he acts in co-operation 
with his associates. A 42-centimeter mortar will always batter 
down wal!s impregnable to lighter guns. 

I want to urge upon you canners who are not members of 
the National Canners’ Association to join at once and become 
active in its affairs. Unite with that section which includes your 
particular business, and take part in making it an efficient agent 
toward promoting your own interests. 

In these days of worldwide convulsion and revolution in all 
lines of human endeavor you cannot successfully stand by your- 
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self. You will find it is not more good for man to be alone in. 


business than in domestic hfe. Out of your own personality, and 
tnat of your fellows, must be created a nelpmeet to assist in pro- 
moting the work to which you are devoting your best energy. 

‘lrade organizations are as old as history. 
helpful in the past, and will be more helptul in the future. If 
anyone quesuions nis need for membership in the Canners’ Asso- 
ciation, or tor co-operating with his associates, let him come 
down to Maryland and start packing tomatoes. He will find, first, 
the National Pure Food Law, which he must study, and be pre- 
pared to observe before he can ship any of his goods out of the 
Dtate; then he will tind the State Pure Food Law, to which he 
must give like careful attention; then come the Food Laws of the 
various States, where he must sell his goods; next, is the Child 
Labor Law; then the State Board of Heaith, with its sanitary regu- 
lations; then comes the Workman’s Compensation Act, entorcing 
imsurance of his employees in case of accident, and finally the 
new Federal ‘trade Commission Act, designed to prevent unfair 
methods of competition in commerce. 

When the proposed canner has familiarized himself with these 
laws, and the official regulations thereunder, he will have little 
time left to conduct his canning business. lf he ignores the laws, 
ne will soon find that the “goblin’s will get ’im.” 

There is but one thing to be done. Let him join the Associa- 
tion, through whose aid he can readily be made to understand what 
the law requires of him, and which, in case of trouble, can help him 
in his distress. 

It is just as well for all of us to realize that this is an age 
of restrictive rather than creative legislation. The tendency of 
legislative bodies is rather to limit and control activities than to 
encourage them. Some of these laws we all must approve, others 
are undoubtedly harmful to the best interests of the public. Can- 
ners are eftected just like men in other lines of business. If we 
would know the laws, which we are called on to observe, and 
protect ourselves as tar as possible from the enactment of un- 
tair and unwise legislation, there is no better way that we could 
help ourselves than by uniting with a trade organization which 
has already proven its ettectiveness, and whose accomplishments 
have fully justified its creation. 

Many wise men think business is over-regulated already,—that 
the effort to make men honest by law has been overdone. There 
1s some fear that, in prescribing rules for. minute details of busi- 
ness, lawmakers will dwarf, if not obliterate, some of those fine 
traits of character which mark the dealings-of truly honest men. 
lt is a human weakness that when regulations of conduct are pre- 
scribed and enforced, acts not expressly forbidden, are sometimes 
thought permissible, even though-they may. be essentially immoral. 
Honesty has been found to be the best.policy from human experi- 
ence,—not because some law says one must be honest. Verily, 
the latter killeth, it is the spirit that. maketh alive. ‘ é 

Granting the necessity for legal regulation of human affairs, 
without which society could not exist, the protest against radical- 
ism has become loud enough to be heard. The pendulum has 
swung too far and is coming back. Let us hope it will soon set- 
tle in that middle course which will mean for the country in- 
dustrial and political peace and prosperity. ] 4 

On behalf of the National Canned Foods and Dried Fruit 
Brokers’ Association, which I have the honor to represent, I want 
io thank the Canners’ Association for the courtesy and good-will 
shown us during the past year. What you have accomplished for 
canners has but facilitated our work as sales agents. 

We recognize and appreciate what you are doing for the can- 
ning business, and we pledge you our fullest co-operation. Our 
interest in you is to an extent selfish, because we know that what 
helps you helps us as well. World events seem to indicate the 
dawn of a new era for the country. The door of new opportu- 
nity seems about to open for us. Let us take courage and pre- 
pare for the reward which the future has in store. 

The President presented invitations, received from the follow- 
ing, to visit their places while in New York: é aes 

Irving National Bank, to visit their banking institu- 
tion in the Woolworth Building. 

Chamber of Commerce of New York. | 

Austin Nichols & Co., the -large distributing house, to 
visit their new building in Brooklyn. 

Black, Starr & Frost, of Fifth avenue. 

J. McCleary & Co. 

J. B. Greenhut & Co. 

B. Altman & Co. 

Bush Terminal Co. 

The President announced that there would be a tea given to 
the ladies between the hours of 3 and 7 P. M. on Wednesday by 
Mrs. Julian Heath, of the National House Wives’ League at their 
headquarters, 25 West Forty-fifth street, New York City. Also, 
that there would be a luncheon given to the ladies by R. H. Macy 
& Co. at their store on Herald Square at one o’clock Thursday 
afternoon. 

The Standing Committees were then announced. 

End of Tuesday’s session of the N. C. A. 


have been 


Held in Hotel Astor, Tuesday, F ebruary 9, 1915, 
2 P. M. 


Chairman H. L. Cannon called the meeting to order at 2 P. M., 
and. there was a very good attendance present, numberin many of 
the most prominent tomato canners in the business and from all 
sections of the country. Unfortunately, the room in which the 
meeting was held—the North Belvedere—was actually an enclosed 
roof garden on the top of the Hotel Astor, and there did not seem 
to be any way to heat it. The wind. was quite high outside, and 
soon all felt decidedly chilly, which tended not only to cut down 
the number present considerably, but also to dampen the ardor of 
those who stayed.. Chairman Cannon read his address, as follows: 


Chairman Cannon’s Address. 


It is with the greatest pleasure I have the honor of opening this, 
the first regular annual meeting of the Tomato Section of the Na- 
tional Canners’ Association. 

_ At the call of our National Secretary, Mr. Gorrell, a sur- 
prisingly large number of tomato canners from all over the East- 
ern territory met in Baltimore on January 7th and perfected the 
organization of this branch of the National Canners’ Association, 
known as the Tomato Section. 

The first meeting in Baltimore was attended so largely and so 
much enthusiasm was shown that we have every assurance that this 
organization will become more popular and accomplish desired 
results more and more. 


D. H. STEVENSON 
Secretary Tomato Canners’ Section 


It is unnecessary for me at this time to go into details con- 
cerning the many and varied evils under which the tomato pack- 
ers of the country are now working, but I dare say there is no 
business in this country in which so much capital is invested, which 
gives employment to so many people, and whose product is of such 
value (amounting in the past year to nearly $30,000,000) which is 
so completely devoid’ of organization as the tomato canning indus- 
try. 

While it is plain that the National Canners’ Association does, 
and should, have a general oversight of the canning business at 
large throughout the whole country, yet it is no less evident that 
a business as large as tomato canning, scattered as it is over so 
large an area, should manage its own internal affairs in an organi- 
zation of its own, subsidiary, of course, to the general objects and 
purposes of the National Association. 

In order to accomplish the good results so much needed and 
desired it will be necessary to have the earnest co-operation of 
almost every man in the tomato canning industry, and the surest 
way of obtaining this co-operation will be to show every man that 
he will derive a personal benefit. 

We cannot hope, of course, to eradicate all the evil practices 
and bring about all the desired improvements at one time, but we 
must rather expect that it will be a growth beginning with com- 
paratively few, as compared with the great number of tomato can- 
ners, and by systematic work with them, and through them, show 
to the others not only the importance of the efforts, but the achieve- 
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ments, so that they will see that it is to their own advantage to join 
the movement and make it ultimately a complete succéss. 

What are some few of the benefits to be derived from our or- 
ganization 

We need a more explicit, comprehensive definition-of the term 
“Standard Tomato ;” a national definition that will be recognized and 
govern transactions everywhere in this country. No other organi- 
zation is better fitted or more interested in doing this work than 
our own, and we should see to it that this is accomplished speedily. 

Some method of inspection should be adopted by this organiza- 
tion to see that packers who may be ignorant of the requirements 
of State and National laws, as well.as our organization standards, 
be advised and shown wherein they are amiss, and warned about 
continuing any practices that would lead to their products being in 
any way hurtful to their own brands or to the industry as a whole. 

Another great evil existing among tomato canners is the lack 
of thoroughly accurate knowledge of costs. This same criticism 
may apply to many other industries, but we fear not to such an 
extent as the tomato canner. Some concise, reliable method of 
cost-finding should be inaugurated by which every tomato canner 
could be informed, and thus help him to better determine his sell- 
ing price. 

Up to the present time, large as this business is, there has been 
no concerted movement made to ascertain anything during the year 
pertaining to the business except the size of the pack, which is 
learned some three months after it has been made, forcibly demon- 
strating the remark recently made that it serves to show the 
wounded man only the extent to which he has been hurt, instead of 
the means of avoiding the accident. The whole matter of informa- 
tion regarding acreage, crop condition, packs, holdings and sales 
must be reduced to a system. and we see no reason why this mav 
nat be accomplished, provided we can enlist the hearty support of 
the packers themselves. Reliable information upon each and all of 
these various topics should prove extremelv valuable to every 
thoughtful packer, the procuring of which will entail considerable 
cost, but we see no reason why the packers should not liberally con- 
tribute to this, at least in pronortion to the size of their pack. Of 
course. manv of the details will have to be worked out by commit- 
tees of intelligent and interested packers, whose services will be 
gladly rendered for the advancement of the Tomato Section. 

Some concerted effort should be made by this Tomato Section 
to place the canned tomato in a better light before the banker. Show 
the banker the real intrinsic value the tomato holds. and aid h'm 
through some intelligent source to determine the real quality and 
value of any certain block of tomatoes upnon which he mav be 
asked to make a loan. This would put the tomato upon a fair foot- 
ing and relieve the severe pressure for funds at certain seasons of 
the year. 

Better growing methods should be sought, and while the differ- 
ent State Experimental Stations are doing admirahle work, their 
efforts should be encouraged and their results tabulated and snread 


among the canners in such form as to best serve the efforts made in 


combating the various diseases, 

A great deal may be accomnlished toward increased consump- 
tion, both at home and abroad, if the Tomato Section takes advan- 
tage of its many opportunities. Working toward the end of better- 
ing our conditions a number of subjects were discussed in Balti- 
more, with the result that very able committees were then appointed 
and have heen since workine on the several subiects. and we have 
here this afternoon in pamohlet form the several subjects, with the 
recommendations from their committees, for your consideration and 
approval. Too much credit cannot be given the Chairman and 
members of the various committees in whose hands this work has 
been carried on. 

. Especially are we indebted for these pamphlets to Mr. Edward 
err. 

In order to accomplish as much as possible within our allotted 
time this afternoon we purpose to take up these subjects in the 
order in which they appear in the pamphlet, and while we ask and 
wish the very largest possible discussion on all these subjects, the 
Chair is going to take the liberty of asking members to confine their 
talks to the subjects in hand and speak as concisely as possible. 


G. W. Drake on Statistics 


At its termination the Chairman called upon George W. Drake 
to address the meeting upon “An Efficiently Organized Bureau of 
Statistics, and the Effect It Would Have in Governing Market De- 
pressions.” Mr. Drake responded, giving about the same details 
as will be found in his same address before the Corn Canners’ 
Section, where we will reproduce it in full. 

The reports of the Committees appointed at the first organ- 
izing meeting of the Tomato Canners’ Section in Baltimore, on 
January 7th, were distributed in pamphlet form. The “Foreword” 
of this pamphlet is worthy of a careful reading and digesting. As 
a satire upon the present needs of this line of the canning industry 
it stands unique. It reads: 


FOREWARD 


Let us be frank about it—Let us not be deceived: Let us at the 
outset grant the contention of those who are convinced of the fu- 
tility of this movement. 

_ Certainly it is true that a standard of quality of universal prac- 
tice and acceptance is of no value—that it were better that so unim- 
portant a detail should be left to indiv:dual initiative. 

Let it be further granted that all cooperative movements are 
valueless, because of inevitable treacheries and betrayals, and that 
this movement is foredoomed to failure because of the weakness of 
the human elements which compose it. 

Let it be granted, too, that the individual attains to his highest 
good when left in a condition of complete isolation; that associa- 
tion is contaminating, and that knowledge is weakness, as opposed 
to the popular idea that knowledge is power; therefore, the use- 
lessness of statistics in which important and well nigh ind‘spensa- 
ble facts are reported—facts that would reveal crop conditions and 
buying and selling conditions as they affect the unfinished and the 
finished article. 

_ Let is also be granted that increased consumpt’on and d'stribu- 
tion operate under the control of natural laws purely. and do not 
wait on individual initiative. That tomato blight does not interest 
us—that it is peculiarly a farmer’s problem, though it be granted 
that blight does exercise a destructive influence on the quality of 
the tomato and restricts its growth. That cost accounting is in- 
quisitorial and an unwarranted assumption thet some packers are 
incompetent to deal with so simple and fundamental a problem. 
That the American tomato in export is impossible. That the 
packer is competent to deal with his financial problems un>ss’sted. 
That finally our problems are purely psychological—that they are 
far more fancied than real. 

All this heing true, the Tomato Section comes uselessly and in 
vain. But all this is not true, but is the very reverse of the truth, 
and so the Tomato Section presents itself to attention with creden- 
tials that are beyond attack—presents itself as 2 med‘um of service 
ont of which it is vosstble for undreamed-of advantages to annear. 
The Tomato Section begins its career in the confident expectation 
that its labors will result in an ever-increasing distribution and con- 
sumption of canned tomatoes—the one and only goal of its striving. 

Chairman Cannon called upon Mr. John R. Ba‘nes to read the 
following report: 


Report of Committee on A Standard of Quality 


JOHN R. BAINES, Chairman, Baltimore 
‘ W. 0. Hoffecker, Delaware 
George Burnham, New York 


R. S. Fogg, New Jersey 
L. Phillips, Maryland 


Every experienced canner has at some time or other realized 
that he was seriously handicapped in the settlement of a dispute, 
because there was no universally accepted definition of a “standard” 
tomato to which he could refer. The term “standard” has meant 
one thing at one time, and another at another; one thing in one 
section of the country, and another in another sect:on, and—ac- 
cording to the whim of a buyer—has meant an entirely different 
thing when the market has dropped below the purchase price. 

As you well know, various attempts have been made by differ- 
ent local associations to adopt a “standard,” but most of the defi- 
nitions have been based on certain specific minimum weights of solids. 
These definitions have not been fair to the oe. for experi- 
ments have proved that No. 3 tomatoes, if full ripe when packed, 
that would cut out 21 and 22 ounces of solids in the factory, would 
fall off to 17, 18 and 19 ounces of solids after being shaken up 
through being transported 500 to 2000 miles. Hence most of the 
associations that had adopted the “solid” weight system as part 
of the standard discontinued that test on account of its impractica- 
bility and unfairness to the packer. 

Then, the word “standard” has been juggled with so much in 
the matter of drawing up contracts, that packers have been placed 
at a great disadvantage. You are all familiar with such terms as 
the following, that brokers so frequently insert in sales tickets. 
Here they are: 

Full standard, 

Strictly standard, 

Whole tomatoes, 

Full ripe tomatoes, 

Whole red ripe tomatoes, 

Hand-packed, solid fill tomatoes, 

Free from skins, 

Free from cores, 

Free from skins and cores, . 
and various other adaptations of the same requirements. Your 
committee maintains that the above conditions have no proper place 
in a contract for standard goods. Whoever heard of “a full dol- 
lar.” or “strictly a dollar,” or “a full pound or quart?” It is suffi- 
cient to say a dollar, or a pound, or a quart, and everyone knows 
what is expected. Why then is it not possible to give the word 
“standard” the same certainty when applied to tomatoes, and let the 
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simple qualification of the one word “standard” designate what the 
goods should actually be, and what should be furnished and all that 
could and should be expected? Your committee maintains that the 
expressions already mentioned as being so frequently used by 
brokers in sales tickets, apply really to extra standards or extra 
goods and not to standards. 

A year or so ago the Baltimore Canned Goods Exchange 
adopted a standard that left out entirely the “solid” test and the 
Tri-State Packers’ Association followed shortly afterwards by 
adopting the same standard. 

At the meeting of the Tomato Canners’ Section in Baltimore, 
January 7, a committee was appointed to draw up the definition of 
“standard” and to recommend it for adoption at this convention of 
the National Association. It was the consensus of opinion at the 
Tomato Section that the Baltimore Canned Goods Exchange and 
Tri-State Packers’ Association standard should be recommended if 
the committee did not think it could improve on that definition, and 
it was under these instructions that your committee went to work. 

Your committee considered that there were three main points 
to be covered: 

1. Fill of cans. 


2. Quality. 
3. Method of handling. 

As to the first condition, the Department at Washington has 
simplified the matter by the issuance of F. I. D-144, which regula- 
tion reads as follows as far as tomatoes are concerned: 

The can in canned food products serves not only as a container, 
but also an an index of the quantity of food therein. It should be 
as full of food as is practicable for packing and processing without 
injuring the quality or the appearance of the contents. Some food 
products may be canned without the addition of any other substance 
whatsoever, for example tomatoes. The addition of water in such 
instances is deemed adulteration. . . . It has come to the notice 
of the Department that pulp prepared from trimmings, cores and 
other waste mater.al is sometimes added to canned tomatoes. It is 
the opinion of the Board that pulp is not a normal ingredient of 
canned tomatoes, and such addition is therefore adulteration. It ts 


the further opinion of the Botard that the addition of tomato juice 
in excess of the amount present in the tomatoes used is adultera-~ 
tion—that is, if in the canning of a lot of tomatoes, more juice be! 
added than ts present in that lot, the same will be considered adul- 
teratton, 


Now, if packers will faithfully and conscientiously follow out 


these requirements, there will be no trouble about fill—and every 
honest packer should be quite as anxious as the Department of 
Agriculture to see that all packers use no water, no pulp and no 
added tomato juice. 

As to the second condition, namely, the quality of fruit, your 
committee maintains that the run of the crop when ripe, after pick- 
ing out the unsound tomatoes, is standard quality, and that the 
tomatoes need not be necessarily “all red.” It is impossible to get 
a great quantity of all red tomatoes. If absolutely all red tomatoes 
are canned, then they are entitled to be called extra standards or 
extras. The housewife when buying raw tomatoes in the market 
does not get all of them red to the steam, and yet how often have 
you all been up against this condition that when the market has 
dropped five cents or ten cents per dozen below the purchase price, 
a rejection has cropped up on the complaint that a can has shown 
a bit of pale or slightly green tomato, probably as large as a half 
a dollar. These complaints should not be permitted and your 
committee holds that quality is covered by the phrase “sound and 
ripe tomatoes of the run of the crop, but not necessarily all red.” 

As to the third condition, namely, the manner of handling, your 
committee considered that it was not fair to the packers to demand 
that tomatoes should be absolutely perfect in being entirely free of 
skins and cores. All packers are as anxious as jobbers to have 
skins and cores entirely removed, but it is physically impossible to 
prevent an occasional can from showing up a small piece of skin 
or a bit of core, and how often in your experience have you seen 
buyers reject because one can out of, say, a dozen contained a little 
bit of skin or core. 

Your committee, therefore, deems that the phrase, “carefully 
peeled and cored,” effectually covers this, and that when tomatoes 
are otherwise satisfactory. it is not proper to condemn them if one 
can here and there does show up a small niece of skin or core. 

Your committee did not attempt to define extra standards or 
extras. hecause it considered these grades are entirely matters of 
individual op‘nion. and also because it understood that the Tomato 
Section only delegated to it the duty of defining a “standard.” 

We, therefore, recommend to the National Canners’ Association, 
that it adopt the following definition as a standard: 


STANDARD TOMATOES. 


“Cans packed in conformity with F. I, D.-144 of the sound 
and ripe tomatoes of the run of the crop, but not necessarily 
all red. The tomatoes to be carefully peeled and cored and 
packed in the standard sizes of cans, as adopted by the National 
Canners’ Association.” 


Mr. M. L. Harrison, of Baltimore, moved the adoption of the 
report and*the proposed Standard, which was seconded by Mr. J. 
Ed. Guenther, of Owensboro, Ky., and after some little debate was 
unanimously adopted. 

Mr. E. A. Kerr thereupon moved the following resolution, and 
it was duly seconded and carried: 

“Whereas, it is desirable that the standard of quality for canned 
tomatoes adopted at the meeting of the Tomato Section of the Na- 
tional Canners’ Association, held at New York on the 9th day of 
February, 1915, shall become immediately operative, be it 

Resolved, That the canners of tomatoes in affiliation with the 
N. C. A., or who may hereafter become affiliated with said Asso- 
ciation, shall cause to be inserted in their contracts or sales memo- 
randa which cover sales of standard tomatoes, this conspicuously 
printed or written stipulation: “Standard of Tomatoes (mention- 
ing the size of can) packed in accordance with F. I. D. 144.and the 
Standard of Tomatoes adopted by the Tomato Section of the Na- 
tional Canners’ Association, February 9th, 1915.” 

Chairman Cannon next called upon Mr. F A. Torsch to read the 
following report: 


Report of Committee on Statistics. 
F. A. TORSCH, Chairman, Ba‘timore 
Jos. Hudson, New York F. M. Shook, Ohio 
C. S. Stevens, New Jersey E. Greenebaum, Delaware 


The committee appointed by you following the organization of 
the Tomato Section on January 7 in Baltimore, and known as the 
Committee on Statistics, begs to submit the following report: 

The first question discussed by the committee was, Should the 
National Canners’ Association continue to issue an annual report 
as to the pack of tomatoes, and if so, at what date? After fyll 
discussion the committee arrived at an opinion which is covered by 
the following: 

Recommendation No. 1. 


That the annual report of the total pack of tomatoes as hereto- 
fore gathered by the Secretary of the National Canners’ Associa- 
tion be continued, except that the publication be made as soon after 
the completion of the pack as is practicable. 


Your committee is further of the opinion that these annual re- 
ports are not sufficient in themselves, but to secure the greatest value 
and result from such reports, the information must be gathered 
continually though a considerable portion of the year, and must 
be given to our members at short intervals, at least weekly, and a 
portion daily. 


F. A. TORSCH 
Torsch Pkg. Co., Baltimore 


Such weekly reports should also go further than reporting 
merely the quantities packed from week to week; they should deal 
with other facts, which would be of the greatest value to the canner 
of tomatoes. Information as to the sales would come next in im- 
portance, and before the packing season even begins information 
regarding acreage contracted, and acreage being put out, which 
is not contracted for, also facts as to weather and crop conditions, 
and as to holdings from time to time. All these matters are of 
value. 

The demand in these days is for immediate and accurate in- 
formation. It is of limited value if given but once a year, chiefly 
for comparison with previous years and as a basis for some calcu- 
lations for the year to follow. But, in order to be of the greatet 
value it must be furnished all though the period from the time the 
canners begin to contract for acreage, and begin to make sales of 
futures and all along through planting time and packing season. 
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There are three essentials in a report to make it of real value: 

1. It must be reasonably correct. 

2. It must be gathered from all directions and from a 
sufficient number of representative canners to consti- 
tute a true reflection of the situation. 

3. It must be issued promptly and frequently. 

_ The work necessary to gather and distribute such information 
as is mentioned above should, in the opinion of your committee, not 
be entailed upon the officers of the National Canners’ Association 
only, nor should the work be intrusted solely to the local organi- 
zations scattered through many States and various canning sec- 
tions. The National Canners’ Association, on one hand, and the local 
organizations on the other, are each peculiarly fitted to best accom- 
plish separate portions of the work. Your committee believes that the 
local organizations should devote their time and energies and finan- 
cial support, at least for the present,’to the gathering of information 
as to acreage, crop and weather conditions, holdings and pack from 
week to week, and that the National Canners’ Association should 
give its special attention to the reporting of sales made in every 
section in which its members are located, giving not only the quan- 
tities, but the grades, sizes and prices, so that this information when 
furnished to the members would be recognized as of national 
scope, and with the broad and powerful backing of the National 
Canners’ Association, in keeping with the reputation which has 
been earned by the National Canners’ Association in its previous 
work in connection with its publicity department, its bureau of sci- 
entific research, its system of bulletins covering decisions and legal 
opinions, its system of arbitration and adjustment, andtits handling 
of various questions in a national way. . 

In other words, your committee believes that the National 
Canners’ Association is fully justified in establishing what is known 
in other lines of trade as an “Exchange” which constitutes the au- 
thoritative source of market reports, which are recognized all over 
the entire country as true, correct and dependable market reports 
in the respective commodities. The establishing of such an “Ex- 
change” would not mean the erection of an elaborate building, or 
a series of buildings, nor would it mean establishing a place where 
buyers and sellers of canned foods would come together to trade, 
but it would mean, none the less effectively, to gather by mail and 
distribute by mail such information as any other Exchange has 
gathered in person from dealers on the floor of an Exchange, and 
recorded by the Secretary and issued to the papers of the country as 
an official report. 

The magnitude of the business which the leading staples of 
canned foods has now reached fully justifies work of this kind 
being inaugurated and carried on, and while at the beginning there 
would be difficulties and the quality of the work would not be per- 
fect, the system could be improved from month to month, and from 
year to year, until information could be issued second to none in the 
country as to accuracy and completeness. 

Your committee, therefore, presents the above suggestions in 
the shape of two further recommendations, as follows: 

Recomendation No. 2. 

That a system be inaugurated to gather and report by a daily 
bulletin the sales, both spots and futures, of tomatoes by the packers, 
stating quantities, grades, sizes and prices, and that this work be! 
carried on in the office of, and under the supervision of, the Seca 
retary of the National Canners’ Association at Washington, D. C. 


Recommendation No. 3. 
That the local canners’ associations of the United States and, 
Canada be requested to gather by a system of weekly reports to the 
respective local secretaries, information as to 


(a) Acreage contracted, 

(b) Uncontracted acreage being put out, 

(c) Crop and weather conditions, 

(d) Holdings at the beginning of the reporting period, and 
as new members join the reporting system, they to 
report their holdings on the date of entering, and 

(e) Quantities packed from week to week. 


These reports to be gathered from a date as early in the year as 
practicable and to be continued weekly throughout the year until the 
close of packing season. 

This information to be handled by the respective local secre- 
taries and reported back promptly and directly to local members con- 
tributing information, and copy of same to be sent to the Secretary 
of the National Canners’ Association, to be combined wih similar 
information received from all local organizations and other reliable 
sources, and re-issued in the form of a condensed weekly bulletin, 
to a list of the members of local associations who furnished informa- 
tion, 

Your committee recognizes that the work which it has pro- 
posed to place in the hands of the Secretary of the National Can- 
ners’ Association would involve expense, in addition to the skill and 
service of the National Secretary and his assistants, but it is be- 
lieved that this expense, to be contributed by members, would be 
a mere trifle in comparison with the results to be obtained, and that 
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many thousands of dollars might be saved annually to our mem- 
bers, in actual cash, by the outlay of a small assessment, based upon 
the size of the pack of the contributing members. 

Today the tomato canners all over the country are at a great dis- 
advantage, and are literally floundering about, so far as selling 
prices are concerned, devoid of any common ground upon which to 
stand for mutual help and support. As a result they are squander- 
ing and wasting thousands of dollars every year, by getting less for 
their product than they are entitled to, and at certain periods even 
less than actual cost of production. Supplying information as to 
real and true market prices, in other words publicity in this direc- 
tion, which is another name for publishing statistics and market re- 
ports, would largely reduce the present chaos to harmony of pur- 
pose and co-operation. The existing waste would be eliminated by 
this economic remedy. 

The law of supply and demand, plus information and intelli- 
gence, is a blessing to mankind. 

The law of supply and demand, coupled with darkness and lack 
of information, becomes a mighty monster, bringing loss and de- 
struction to every canner who comes in its path. 

The committee submits another recommendation with a view 
of putting into execution the suggestions already made, as follows: 


Recommendation No. 4. 


That a comm.ttee be appointed to work in conjunction with the 
Executive Committee of the National Canners’ Association, to form- 
ulate such plans and details as may be found necessary to put into. 
execution such portions of the above suggestions as are directly 
dependent upon the National Canners’ Association for their success- 
ful prosecution. 

The Discussion. 

W. E. Robinson moved that consideration of the Recommenda- 
tions be taken up seriatum, and it was so decided. 

In discussing Recommendation No. 1 W. E. Robinson opposed 
the publication of the statistics before April 15th each year, saying 
that the issuing of them this January caused a drop of 2'%c. per 


. dozen in the tomato market, to which a number of packers took ex- 


ception, disclaiming any such knowledge or that market quotations 
disclosed any such drop. There was a very general difference of 
opinion as to the merits or demerits of statistics, as well as to the 
proper time of their publication. Messrs. Summers, Baines, Mes- 
senger, Torsch, Harrison, Reis and many others favoring the adop- 
tion as read, while Robinson, Silver and many others opposed its 
passage, Mr. Weller, of Ohio, advocating June Ist as the date for 
publication, and that in addition the jobbers be required to state the 
amount of their holdings at that date. Mr. E. A. Kerr finally 
moved that a poll of the tomato canners of the country be taken 
on the question of statistics and their date of publication, if pub- 
lished, but the motion was lost. A poll of those present showed 17 
in favor of the Recommendation as read, as against 5 opposed. 

In discussing Recommendation No. 2 an amendment was pro- 
posed and carried confining the information to those who helped de- 
fray the expenses of gathering; but later this was rescinded, by mo- 
tion duly seconded and carried, and the original Recommendation 
as read passed. 

Recommendation No. 3 was amended on motion of Mr: H. B. 
Messenger by adding, after the word “organization,” the legend 
“and other reliable sources.” This was carried and has been in- 
serted as printed above. The recomendation was carried unani- 
mously. 

Siecbeaenndetion No. 4 was, on motion of W. E. Robinson, 
and seconded by H. B. Messenger, passed unanimously. 

The report of the Committee on More Adequate Financial 
Service to the Tomato Canner, as published in the pamphlet, was 
passed, owing to the late hour, unread, and no action taken upon it. 

Chairman Cannon then called upon Secretary D. H. Stevenson 
to read the following report, in the absence of the Chairman of the 
Committee, Mr. E. C. White. 


Report of Committee on Inspection. 

E. C. WHITE, Chairman, Baltimore 
A. Phillips, Mary'and David Hirsch, Delaware 
I. T. Saulsbury, Maryland G. L. Pfeiffer, Maryland 


The subject of inspection seems to be one of the most im- 
portant to which the Tomato Section can give its attention. We 
are seeking means to remedy the very unsatisfactory conditions 
that frequently surround this branch of our industry and that have 
afflicted it for the past year or more, and especially the last four 
or five months. Canned tomatoes have been selling at less than 
the cost of production, and the manufacturers of these goods have 
a severe loss confronting them, instead of a. reasonable margin of 
profit for their labor and investment of capital. 

Why does such a condition exist? is being asked by every 
packer of tomatoes, and the natural answer is that the supply ap- 
pears to be greater than the demand. Now, the law of supply and 
demand is inexorable; cannot be repealed nor waived. The supply 
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cannot be reduced nor conirolled by anything that we or any asso- 
CiauoN OF LUllipaly Ul Mch can dv. Waal Can ve done to 1m- 
prove Our Cunuiuen aNd Lil pack.ng LO ule UL Oluer 
uucailuy umes Ol vusimssf 

answer is—wirease the demand! Can we expect to do 
ulus; aS were 100M @ aM tue Uf Our product! 
duyY 249! al Weil KNOWN Uie CONn- 
OL 18 Tiu.Cuiuusiy SMali per 
Capua OF lute OT Cuuniry—omy o-v/au INO. Cans 
per year, Wach .t ve 10 CaNs OF Mvfc, LO eacil Of Our 
UT poupse, .O Suy NUuuNg of EXprrt traue. Licre provavly 
stvilal ways aNd LO acCuMpusn mghly Gesiranie re- 
duit, vul Ue Lual S.aldUS UUL avove ali Ouiers 1s to 1M- 
we OF We Bincral vy persuading OF 
sl meccssaly, pa.n Of expvsure, every packer to 
wwe Of ASSOC.aUON aNd requ.remcnis of tne 
Un.ted Sialts Guvernmcnt, aS to Sanitation of tac.orics and mate- 
TialS aNd convents ot Cans. ‘Lhis wail give the public pertect conh- 
dence in Cauned tumativces, and che tuiousands ot tamiues tdaat nuw 
Go lucir Own Cunning wail use ume goods trom our tactores in- 
WuEN Lucy Hud tuey are equal and super.or to tntir own 
prvuuct. ‘Luis wali greatly mecrease the demand for your goods, 
and pcopie Now us.ng tuem very nawrally use more, and 
the present unta.r and rusnous competiuon with oft-quality and ilie- 
galiy packed tomatocs will cease, tor there will be none of tnem. 

A very large percentage of tomato packers are now and for 
years past nave packed tucir goods of a quality above criticism, 
but were are aiso a good many wo have not done so, and these 
are the ones wo must mend tneir ways for the.r own benefit, as 
well as that of the general trade—and the public. 


To accomplish tiese highly desirable and absolutely necessary 
results, we otter the following: 

“Whereas, 1 he tomato canning industry is now in a most unsat- 
isfaciory condit.on, due largevy to the carelessness or wmtentional 
bad practice of some of those engaged in the business, and 

“whereas, We bet.eve the rapid growth of the business will be 
made cer.ainm by the removal of such carelessness and bad pract.ce, 
therefore be it 

* Resulved, That this Association adopt a system of rigid inspec- 
tion of tomato canneries, espec.alily while they are in acive operaion. 
Where uusantiary condiions exist or un.awful methods are being 
pursucd, « shail ve the duty of the Inspectors of this Section to im- 
meaiately noufy the proprietors that they are violating the law and 
warn ihem of us penalty, and of the foolishness of packing goods 
that will get them wio trouble.” 


The inspectors shall be selected for their character and integ- 
rity, as well as for their experience and fitness to do the work and 
shall be sworn and bonded to the faithful performance of their 
duties. 

The Section Inspectors are to keep in touch with the Inspectors 
of the United States Government and of the several States and work 
in complete harmony with them. 

When called upon by any tomato canner whose factory has 
been inspected, the officiating inspector may issue a certificate 
describ.ng the conditions and the character and quality of goods 
he found being packed at such factory. 

The salaries, traveling expenses and other experises of the 
Section Inspectors to be met by dues to be paid by the members 
of the Tomato Section, according to the number of cases of toma- 
toes they produce.” 

Qu.te some discussion developed from this, many of the can- 
ners considering that there were sufficient inspections being made 
now by the State and National pure food inspectors, and even some 
Little feeling was worked up over the proposition. Upon motion of 
Mr. E. A. Kerr, seconded by W. E. Silver, the recommendation 
was referred to the Executive Committee of the Tomato Section 
for final action. 

W. E. Silver was then called upon by Chairman Cannon to 
read the report of his Committee, as follows: 


Report of Committee on Increased Consumption and 
Distribution. 
WM. SILVER, Chairman, Maryland. 


R. M. Gibbs, Maryland 
Cc. T. Wrightson, Maryland 


Hampton Steele, Maryland 
Wm, Lanning, New Jersey 


The 1914 pack of tomatoes was 15,222,000 cases, or 365,328,000 
cans—less than four cans a year for each of the 100,000,000 
people of the United States—a mere trifle. Why so small? 

Because the house-wife is prejudiced against canned toma- 
toes; remove that prejudice and we can double, triple and even 
quadruple the pack and still the cry will be for more. 

There are three great factors interested in the increased 
consuinption of tomatoes and each has his par’ to play: the 
packer, the jobber and the retailer. 
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The packer can establish a sane, rational standard in con- 
formity with F. 1. D.-144, ot the Government Regulations, and 
this we trust will be adopted by the convention before it ad- 
journs. 

‘Lhe packer should also insist that the Federal Regulations 
and sanitary laws ot the various States be strictly entorced in 
order that no weak brother, it any exis s, may escape convic- 
tion and thus drag the good name of every packer and his 
product, in the dust. 

The packer should also see that his goods are properly and 
intelligently 1tabelled in order that che consumer of each can 
of his proauct should know by reading the label just what the 
can contained and be tempted by the contents io its frequent 
use. 

_ The jobber can increase this consumption by giving a fair 
price to the packer who produces quality and not try to buy 
the be.ter grades offered by the one at the price of the lower 
quoted by the other. ‘lhere are many packers who prefer to 
produce the better grades, but are discouraged in doing so by 
lack of support from the jobber. 

The jobber can also increase consumption by encouraging 
the retailer to use the better grades at a reasonable difference 
in price instead of buying, as is often done, something that wiil 
just “pass muster” in order that a greater immediate profit may 
be made. Such me:vhods increase production and decrease con- 
sumption, and in the end are most harmful. 

The retailer can help the good cause by encouraging his 
customers to purchase in case lots rather than by the single 
can, thus enabling the consumer to purchase at a lower cost, 
increasing the volume of his own sales and of consumption, for 
when the house-wife has the canned foods on the pantry 
shelves, they are much more apt to be used than when she has 
to send to the store whenever needed. 

The retailer can also greatly increase consumption by sell- 
ing at a reasonable profit proportionate to his cost instead of 
selling at the same old price each year regardless of cost. 
Frequently the consumer has no way of knowing the actual 
value and pays the same price one year with another. Mean- 
while our goods stay in our warehouses, waiting for the con- 
sumption to catch up with the supply or the goods are put 
upon the market at sacrifice prices to the packer, but at in- 
creased profit to the grocer, the consumer getting no benefit 
of the lower price which he should have. There are some 
grocers who give the consumer the benefit of the lower market 
cost and there are others who wonder at their popularity 
and growth. There’s a reason. 

There is one way in which all three factors, packer, jobber 
and retailer, might help to increase consumption, and that is 
by the most friendly co-operation along the lines of some well- 
devised plans. This means study; it means work, but it will 
mean the accomplishment of great good. 

Finally, your committee recommends the adoption of the 
following resolutions: 


Resolved, That a committee be appointed by this Association to 
co-operaie with similar committees from the National Wholesale 
Grocers and National Retail Grocers’ Associations in an effort ta ~ 
make an exhaustive study of Methods of Distribution and to suggest 
bractical means for that increased Consumption of Tomatoes to 
which they are so richly entitled. 

Resolved, That the Tomato Section of the National Canners* 
Association most heartily endorses the regulations of the Bureau of 
Chemisiry, governing the packing of tomatoes and the laws of the 
various States, relating to the sanitary condition of factorids and 
urges upon the proper authorities the most rigid enforcement of\ 
same in order that the consuming publ.c may be inspired with the 
fullest confidence in our products, and that this resolution be given 
the widest publicity possible by our Association, 

Upon motion, duly seconded, the above committee report was 
unanimously adopted, and it was further decided that the Bureau 
of Chemistry be acquainted with the attitude of the Tomato Can- 
ners’ Section as set forth in the clos:ng resolutions. 

Secretary Stevenson was then called upon to read the next Com- 
mittee report, which was as follows: 


Resolution on Cost Accounting. 


“Resolved, That it is the sense of this meeting that the inter- 
ests of the industry would be served by the adoption by the pack- 
ers of a uniform system of cost accounting, and that a committee be 


appointed to arrange for this feature.” This committee is to be 
appointed later by the Cha:rman—Offered at the Baltimore Meet- 
ing. 

“ At the meeting of the Tomato Section held at Baltimore in 
January, the question of cost accounting was introduced and 
attention urged to its increasing importance. It was not hoped 
during the brief interval that separated ‘he Baltimore meeting, 
at which the question was proposed, and this New York meet- 
ing, at which it comes to claim further attention, to evolve a 
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system that would completely serve every need. Fully mind- 
lui Of 1ts umporitance and mindtui no less ot its insisient need, 
1L WaS Getermination to proceed with no unaue 
hasvce in the compieuon oF its work, but rather to seek slowly 
and painsiakingly tne most advanced thought to be obtained 
upon suvjyece ana to later transmit its mnaings to the mem- 
Dus Of tne Section. 

ane committee, tneretore, invites the freest interchange of 
thougnt on cost accounting irom the members ot this Section. 
Auu it will count it a aisuncily valuable contribution to its 
lavors it each member wil transmic a copy ot the system he 
is accus.iomed to iollow, together with the reasons which 
promp.eu 1s aaoption and which justined its continued use. 

it is not unusual tor commercial bodies to solicit service 
such as this irom 1s members. We go to the members ot the 
fomato Secuon asking them to yiela themselves readily to a 
service the particuuar purpose of which is to remove those dif- 
ficulues of competition wnich have their origin in detective cost- 
accounting methods.” 

Mr. dilver moved the adoption of the report, and upon being 
called upon to discuss the matter, Mr. D. G. ‘I'rench stated that as 
he was to address the Corn Section the next day upon this ques- 
tion of Cost Accovnting, he suggested that Albert T. Bacon be 
asked to speak briefiy upon the desirability of this important fea- 
ture. This Mr. Bacon brietiy did, and the report was unanimously 
adopted. 

Chairman Cannon called upon Mr. H. L. Harrison to read his 
Committee’s report, which he did, as follows: 


Report of Committee on Tomato Blight. 
H. L. HARRISON, Chairman, Maryland 
Fred. Roe, Maryland E. V. Steckham, Maryland 


Your Committee on Tomato Blight, appointed to report at 
this convention, beg leave to submit the tollowing report and 
recommendations: We have taken up this subject with a num- 
ber of experiment stations from several States. This disease 
is without doubt causing more alarm than any other enemy of 
the tomato, and unless it is checked there is no telling to what 
extent it will affect tomato growing. There are many forms of 
biight affecting the plant and fruit, which call for different 
methods of treatment after the plants are in the field. Inas- 
much as it would take considerable time and space in our re- 
port, we recommend that those interested take up the subject 
with the experiment station of their own State, who will will- 
ingly give it for the asking. 

We believe the tomato grower can do a great deal to con- 
trol this disease by being careful in selecting a good variety of 
good seed. The seed should not be sown in intected beds nor 
the plants planted in infected fields. It is very unwise to allow 
the diseased vines even after maturity to be dragged to other 
fields. Such vines should be burned if possible. We recom- 
mend saving your own seed from your best vines and varieties 
not affected by the blight. 

Mr. J. B. S. Norton, of the Maryland Agricultural College, 
says: 
“Just as all other efforts to get the best seed grown under the 
best conditions is the key to success, so attention to disease in the 
plant bed will give results out of all proportion to the expense. 


Some diseases do their greatest damage to the young plants. Not 
only this, but some of the worst field diseases, such as the wilts, 
may be disseminated from infected beds to previouly healthy parts 


Be careful where your plants 
lants on the same 
rom the standpoint 


of the farm or often to many farms. 
come from, The practice of growing young 
ground year after year is particularly unwise 
of spreading disease.” 

Spraying the young plants in the bed with Bordeaux mix- 
ture is an excellent method and treatment and is inexpensive 
compared with field spraying. It not only prevents early 
fungus attack, but keeps off the flea beetles which do great 
damage, especially to young plants. A very simple matter and 
also a good protection, is to dip the tops of the plant in Bor- 
deaux mixture when transplanting to the field. We also say 
from experience by adding a little arsenic of lead to the Bor- 
deaux mixture destroys the insects and will help make a strong, 
vigorous plant.” 

It was moved and seconded that this report be accepted and 
filed. 

Owing to the lateness of the hour, and the coldness of the 
room, the last printed report, that upon Export Trade, was passed 


without action. 
THE ELECTION. 


To facilitate matters it was moved that the present Chairman, 
H. L. Cannon, of H. P. Cannon & Sons, Inc., Bridgeville, Del.; the 
present Secretary, D. H. Stevenson, of G. Summers & Co., 
Baltimore, and the Assistant Secretary, John R. Baines, of the 
Torsch Packing Company, Baltimore, be nominated to fill these 
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positions for the ensuing year, and they were so elected. It was 
aivO vo.ed Uiat tuese logeiner win tue Chairmen ot tne 
VarlOUS COuuMuilees aS WeN CONSUuLUTe an Com- 
Multce Carry Oul any vusiNess OL We Mecung. 

mr, A. luercupun suggested tuat amasmucn as the 
Tomato Secuon nau plaCcU ilsell Upon record im favour Of tile Ke- 
Port Of tue Commutice On Stausucs and we recommenuatiens 
lucrein, tual 1l WaS sume aclive SicpS be laKcN LuWarus raising 
the necessary tund to detray tuese expemscs, anu to get signatures 
to the agreement to turnism the aesired intormation, me accord- 
ingly passed around a torm of agreement, wnicn read as touows: 


The Piedge. 


In the event that the Executive Committee of the National 
Canners’ Association wowid autuorze tue iNauonal pecretary to 
cunduct a bureau of intormat.on as to statistics, and especiauy to 
make a daily report of the actual market on tomavoes, by snowing 
actual saies, giving quantities, grades, sizes, prices, elc., we under- 
signed pieage themselves to support such a movement by contrib- 
uung the necessary information as to their sales trom Gay to day, 
and also by mak.ng a Cash contribution not to exceed one dollar per 
thousand cases ot tomatoes packed in the year, estimated on tne 
preceding years pack, this sum not to exceed 375.00 per annum for 
any one tactory, with a minimum charge of $5 tor any canner pro- 
ducing less than 5,000 cases per annum, and with a turtner agree- 
ment that this pleage cover a period of three years, to insure sutfi- 
cient permanent support to justity the labor and expense ot starung 
the movement. 

it is 1urtner understood that the signing of this paper shall not 
be binding upon anyone until a sufficient number of supporters are 
secured to insure, in the opinion of the committee having the move- 
ment in charge, that a successful conduct of the work is assured. 

Quite a few signatures were secured at the meeting, and since 
then many others have voluntarily joined. These agreements are to 
be mailed to all tomato canners, but in order that the work may 
get on more quickly the otiicers of the Tomato Section would ap- 
preciate prompt and general acceptance, by personal letter or other- 
wise 


With this the meeting adjourned. 


MEETING OF THE PEA SECTION 


Hotel Astor, New York City, Tuesday Afternoon, 
February 9, 1915. 


The meeting was called to order at 2:40 P. M. by Mr. Frank 
Gerber, Chairman of the Pea Section of the N. C. A. 

The Secretary read the minutes of the organization meeting 
at Detroit. 

Mr. Gerber opened the proceedings by saying: 

While the Secretary’s report of the Detroit meeting makes 
mention of the subjects discussed and records the formal actions 
taken, it does not, of course, go sufficiently into detail so that the 
importance of the work that was inaugurated at the organization 
meeting of the Pea Canners’ Section of the National Association 
will be fully appreciated by the packers, who are now with us, but 
who were not in attendance at the Detroit meeting. That ali 
may have a thorough understanding of the work undertaken 1] 
think it in order to make a supplemental statement regarding the 
deliberations at our first meeting. 

The question of establishing standards of quality for canned 
peas brought about animated discussion, lasting some hours, dur- 
ing the course of which almost all of the members in attendance 
stated their views at length, and at first the concensus of opinion 
seemed to be that, considering the varying conditions between dif- 
ferent local.ties and the variation in general conditions in differ- 
ent years made it well nigh impossible to closely define standards 
with which the packers could hope to conform under the uncer- 
tain and irregular condition to which I have alluded. 

The desirability of such standards was not in question; in 
fact, the packers generally were in hearty sympathy with the idea, 
recognizing that if practical definitions could be arrived at, so 
that the label on the can would always convey to the consuming 
public a clear idea of the contents as to variety, size, appearance 
and texture, more would be accomplished at one stroke to give 
our products their deserved popularity than would be possible by 
any other means. 

However, as the discussion progressed and the practical ob- 
jections had been stated and considered, suggestions were forth- 
coming as to methods of surmounting some of the difficulties, until 
at last there was a concert of opinion that most, if not all, of the 
perplexing problems could be solved, and that it, at least, was 
possible to define standards of quality in so far as same could be 
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determined by measurement and appearance, and this sentiment 
crystalized into the passage of the resolutions which you have just 
listened to and in the appointment of a committee of repre- 
sentative packers, one from each of the principal pea-packing 
States, to confer with proper government officials relative to the 
establishment of such standards. 


The text of the resolutions has been conveyed to the Bureau 
Officials, and favorably received, and tentative arrangements have 
been made for a conference between your Committee on Stand- 
ards and the Joint Committee on Definitions and Standards to 
be held in the near future. It was hoped that the committee 
might be in position to make a definite report of progress at this 
meeting, but unavoidable delays have made this impossible, though 
it may be said that considerable preparatory work has been 
disposed of. 

Next in importance of the subjects considered at Detroit was 
the subject of export trade, which was discussed at length and a 
committee appointed, but I am informed that as yet little in the 
way of tangible progress has been possible in the introductory 
work contemplated. 


Before proceeding with the afternoon’s program I wish to 
announce that at the conclusion of the discussion which closes the 
regular program the meeting will be open for suggestions for con- 
structive work that may be undertaken by this section. One sub- 
ject, which has not been included in the afternoon’s program, and 
which is worthy of our consideration in the matter of pea seed 
contracts, a subject in which all pea packers are vitally interested, 
and if some of our progressive members will later in the after- 
noon offer suggestions looking to the adoption of a uniform con- 
tract which will to a greater degree bind the seedsman, such sug- 
gestion will be heartily welcomed by the chair. 


FRANK GERBER 
Chairman Pea Canners’ Section 


The Chairman announced that the principal speaker of the 
afternoon, Dr. J. S. Abbott, could not be present, because of sick- 
nee in his family. He read a telegram from Dr. Abbott, as fol- 
ows: 

“Sickness in the family makes it impossible for me to 

be present tomorrow.” 

Chairman: We are also disappointed in that Mr. Haserot is 
not able to be with us, but he has sent a very able paper, which 
I will ask Mr. T. A. Scott to read. 


Mr. Scott read Mr. Haserot’s paper, as follows: 


American Canned Peas—Quality, Not Quantity. 


A pack of 8,847,000 cases is a splendid increase in production, 
and it has served to make a profit for the viner man, the label 
man, the machinery man, the seedsman, the box man, the grower, 
but how about the canner, who must market the finished product? 
A year of abundant harvest, but the man who puts up the succu- 
lent and nutritious little green pea is the man who is today carry- 
ing the burden of oversupply, and why? 

A number of times during the past six months these are the 
questions that have been asked: “Why does there seem to be so 
many canned peas unsold?” “What’s the matter with the canned 
pea business, anyway?” “Why don’t I see more samples of good 
peas?” “Why should the season have developed so many cases 
of ordinary product?” “Why should I book an order for future 
delivery if I can buy at a less price on the spot?” 

All these questions are decidedly interesting to the canner, 
whether he has a large amount of unsold goods on hand, or 
whether his warehouse is bare. The situation is such that we 
are confronted with an overproduction, not alone because the 


quantity becomes so burdensome, which is forced upon the market 
for sale, but because the quality has not shown the care in con- 


_ nection with the pack of 1914 that should be shown if it is 


proposed to increase the pack to a point where the country will 
consume 10,000,000 cases of canned peas per annum. The danger 
is distinctly that unless a decided improvement in quality follows 
an increase in production, the increased production will put the 
price down to such a point that it shows a loss to the packer, and 
when he is confronted with a condition of this kind it is necessary 
to locate the trouble and correct it before the business as a whole 
can be re-established upon lines of permanent and desirable activity. 

As I understand it, Mr. Chairman, it is the business of the 
Pea Packers’ Section of the National Canners’ Association to go 
into those subjects which have to do with this particular article 
of canned food and investigate reasons why the demand does not 
appear to exist, correct underlying conditions which are not con- 
ducive to a profit and work out methods which will have a tendency 
to induce the people of the United States to place upon their ta- 
bles more of this nutritious food, which is recognized by dietitians 
to be one of the best articles that can be used in supplying the 
public with a varied and desirable diet. 

The question is, how shall we proceed to correct the condi- 
tions which have governed during the past year so that a repetition 
of the same situation may not confront us next year and the fol- 
lowing year? 

The first requisite seems to be a reduction in the number of 
acres that are planted. It is all very well for a packer whose 


brands are well known to feel that at least the conditions which 
are at present unsatisfactory may not affect him, but however de- 
sirable his business and however large the demand for his brands, 
the underlying condition that affects any commodity, affects every 
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HASEROT 
Ex-President National Canners’ Association 


manufacturer who may be identified with it, especially in its pro- 
duction. There are certain methods which, if followed during the 
season 1915, I am sure will bring about a correction of the present 
situation, and my recommendations will be based entirely upon 
those things that tend to build up a business rather than one which 
tends to force it in the other direction. 

The elements that go toward the increased consumption of 
canned peas I should class in the order as follows: 

First: Good seed. 

Second: Well-drained soil and thorough cultivation. 

Third: Plantings made with care and fields followed with 
watchfulness. 

Fourth: Cutting in the field when the product is in proper 
shape for a first-class canned article. 

Fifth: Care in keeping varieties entirely distinct and sepa- 
rate so that there may be no mixture. 2 

Sixth: Rejections which may be presented of product not 
satisfactory for canning purposes; product which will not produce 
a mellow, well-flavored article. 

Seventh: A reduction in the acreage for 1915 which will re- 
duce the pack to a point where not only the grower, but the 
packer, can handle it thoroughly and in such a manner that a high- 
grade article may be produced all along the line. 

The introduction of the above systematic effort to increase the 
quality of the pack, and as well reduce the quantity, will bring 
about a condition in the next twelve months which will be radically 
different than that which presents itself today. It is true that 
eternal vigilance, especially in connection with the development, 
growth and packing of a delicate article like the green pea, is abso- © 
lutely essential in order to bring about the right result. The one | 
thing that permits a general pack of peas produced by a given 
packer to stand up in point of quality is the incessant care that it 
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is necessary to give so delicate a vegetable in order that the natu- 
ral flavor may be retained, and upon this basis there is no possi- 
ble question of the fact that an increased production may proceed 
without the danger of overstocking the market. 


The efficiency that may be secured by training employees, to 
the effect that it is necessary to produce an article better than the 
ordinary, will bring about the desired result, coupled with the back- 
bone that must be present in the man who accepts the raw product, 
to decline to accept for canning purposes a dry and second-grade 
green article. 

It is a matter of physical impossibility to produce quality— 
however good the methods that may be carried on by the packer, 
however careful his sorting devices, however promptly the product 
is placed in the cans from the time it leaves the field, if the origi- 
nal article is not of a substantially good character and the resultant 
article the kind that will tend to bring about an increase in con- 
sumption. 

The difference between a soft, tender, mellow article and the 
hard, mealy substance that sometimes a buyer is called upon to ex- 
amine is so great, and in this particular canned article the differ- 
ence is so pronounced that the American public, who are of a dis- 
criminating character in the purchase of foods, as we know, can- 
not be induced to buy to the extent that this public should buy in 
the event that the quality does appeal to the palate. 

There is a wide difference between the presentation of an arti- 
cle that you can all pack to perfection and one that you may fee 
you ought to apologize for when you present it. Every time a 
really good can of peas goes to the table it means that another 
will follow, and still another, and every time a poor can goes to 
the table it kills another and another, until people forget the first. 

Volumes have been written about the methods of putting up 
canned peas, as well as other canned articles. Machinery has been 
perroaen and devices introduced—improvements without number de- 
veloped—all for the purpose of bringing about a reduction in cost, 
and, as well, an improvement in quality. From the machinery 
man’s standpoint everything has been perfected to perform the 
process to perfection, but it is like drawing the soulful inspiration 
out of the strings of the violin—it takes a master hand to bring 
out the finishing touch that produces a delicate, highly flavored 
article which stands for itself toward the goal of increased con- 
sumption. 

In Dr. Bitting’s book upon the canning of foods, which was 
published by the United States Department of Agriculture, this 
very clear statement is made, and it should at this time be brought 
to the doors of the pea-canning fraternity with emphasis: 


“The canning of peas requires special care. If a fine 
product is to be secured, there must be careful selection in 
the field and continuous and rapid work from start to 
‘finish after the vines are cut. ‘Only an hour from the 
field to the can’ is not literally true, but it is approximately 
so. The work is almost wholly done by automatic ma- 
chinery, connected by special conveyors in such manner 
as to insure continuous action. The highest grade of Amer- 
ican peas represents the best that is accomplished in the 
pea-canning industry, and are unexcelled by any foreign pro- 
duction.” 


Now, let us be frank with each other and with the public. It 
seems to me that we tried to do too much during the season 1914. 
There were peas which were sent through the usual process and 
placed in a tin which should riever have gone into a tin, but which 
should have been allowed to go to seed. Perhaps thére were too 
many new firms that went into the field because the profit seemed 
to be especially large. They have not been able since that time 
to see this profit, and will not be able to see it many years hence, 
unless the pea-canning industry is more carefully handled than 
during the season 1914. The increased acreage throughout the 
United States did not present itself entirely in one locality, but to 
a certain extent the increase was liberal in all pea-growing sections 
of the United States, and as a result, while the equipment may 
have been sufficient, the quality of the raw product was certainly 
not desirable from the ‘standnoint of the consumer, and hence the 
price has gone down materially, until today the so-called standards 
are selling upon a basis much lower than the cost of production. 

Let us be entirely frank with the section, or district, town or 
village, from which we may hear to the éffect that there is a field 
for canned peas in such section, that a plant ought to be built for 
the purpose of developing this industry. Let us rather, instead 
of attempting to increase the production, work out such systematic 
method as may decrease the production until we can increase based 
upon a standpoint of quality. There need be no fear of an in- 
creased consumption if this improved quality is apparent. 

Therefore, “Quality rather than Quantity” should be the watch- 
word. “Quality rather than Quantity” should be the supreme 


aim, because not only during the past season, but in the preceding 
season, the product may have suffered, in the estimation of the con- 
sumer, because the quality was not up to the usual standard, 


~ You may argue: “If the consumer pays 8c. for an article, why 
should something worth 18c. be expected?” The consumer does 
not expect it, but hopes for it. It does not develop, and hence 
there is criticism. 

Again, the dealer makes a proportionately larger profit when 

the market is demoralized. The producer loses at one end and the 
consumer loses at the other, all of which creates a distinct loss to 
the manufacturer, not only from the standpoint of dissatisfaction 
in point of qual.ty, but from the further standpoint of a reduction 
in price, which is not at all agreeable, and in some respects unnec- 
essary. 
_ The remedy for the present condition lies in carefully follow- 
ing a few of the well-known principles that govern any proposition, 
and in this case the working out of a plan which will produce the 
selection of good seed, the planting of this seed by good growers, 
the care of this product in the field by responsible men, who take 
an interest, and the handling of the product when it comes to the 
cannery, better than it has been handled heretofore, thus bringing 
about a change in the situation that will tend toward an increase 
in consumption at the end of this season and thereafter. ‘ 


If a man who has been successful growing peas for you asks 
for an acreage a little larger than you think that he can take care 
of in the very best way, cut him down. If a man comes to you who 
is not of the careful kind, and who may not plant his peas as 
they should be planted, and expects you to take them in any case, 
whether the quality is satisfactory or not, cut him out. If you are 
growing peas upon your own account, and you find certain fields 
which are not adapted particularly to the production of a fine crop, 
owing to the loss of humus in the soil, or owing to the fact that 
peas have been planted too often upon this same soil, cut the acre- 
age down. 

Use more than the usual amount of care all along the line. 
Then later on, during the harvesting season, if there are certain 
poor patches which will spoil a-day’s run, let them run to seed. 
Watch the entire acreage during the time that it is nearing ma- 
turity with more than ordinary care. Insist that. the product shall 
be cut in proper condition. If, after all this care is exercised, de- 
liveries are made which are not satisfactory, decline to accept 
them. It is the only way out of the present predicament that will 
bring about an improvement in the quality, and with the improve- 
ment in the quality there is no possible question but that there will 
be an increased consumption, and the pack of peas two or three 
years hence, in this event, may run up to a million cases more per 
annum and the country will still require them. 

The advertising problem enters into the proposition just to the 
extent that the quality of the product is Dicicabie. One’ of the 
notable conditions governing the advertising world, particularly 
during the past five years, has been the fact that the real good ad- 
vertising man-—the man that comes to you and wants to make a 
contract with you for service—is not willing to put his brains and 
ability behind an article, even if he is paid for it, unless he knows 
that there is virtue back of the product on account of its quality. 
The advertising man who takes an interest in your business to the 
extent of helping to develop it, whether he is paid for his services 
or whether it is a friend who is willing to help you, will say to 
you very forcefully: “If your product doesn’t encourage increased 
consumption, don’t spend your money by trying to work out any 
scheme of publicity in connection with it. Better keep your money 
or keep your credit if you expect to use your credit for the pur- 
pose of securing an increased business.” 


New canneries for the purpose of canning peas are not essen- 
tial to the growth of the industry throughout the United States 
during the coming season, and it is always the case that the new 
cannery, with its field not thoroughly established, cannot produce 
an article equal in quality to that which is put up by a long-time 
established cannery.. 

Cry down new plants and bigger production; not because it is 
not desirable to furnish the people of the United States and 
abroad, as we may be able to work up an export trade. one of the 
finest articles of canned food that is produced anywhere in the 
world, but because just at this time it is a mistake to increase pro- 
duction unless it is backed up by a decidedly improved quality. 

Make it a year-round business rather than a season’s business 
in connection with pea-canning, Last season we produced 8,847,000 
cases, the largest quantity that has ever been produced in this coun- 
try. This season let us produce quality and let the quantity take 
care of itself.’ It is not my advocacy that we, as producers, manu- 
facturers and business men, should not progress and stimulate ex- 
pansion and consumption. On the contrary, we should do all those 
things that tend toward bringing our industry to the top notch of 
improvement, not alone from the standpoint of quality, but from the 
standpoint of expansion. 

The policy of the National Canners’ Association has always 
been to find not only new methods of improvement, but new meth- 
ods for the use of the outout of the industries identified with the 
National Association. Methods of increased consumption must be 
hacked up by equally forceful methodg for quality production. 
These two basic principles, carried out to the extent that they may 
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be carried out by thoughtful effort, will bring about the hoped for 
increase in consumption, which again will be followed by a profit 
not only to the allied industries connected with the business, but 


to the individual who puts his thought, his effort, his conscience ° 


and his ability behind the business of producing so meritorious an 
article of food. 

CHAIRMAN: If there is nothing to be said on the subject of 
Mr. Haserot’s paper at this time, I will ask Mr. Gorrell to state, 
for the information of the members, about what is being done and 
what we can hope to do on the export consumption. 

MR. GORRELL: I would state, gentlemen, that the matter of 
export trade has been approached at two angles, one toward getting 
some immediate extension of trade and the other looking to build- 
ing up a trade in the future. So far as the immediate prospects 
are concerned I feel that elaborate work has been done in this di- 
rection which in time is bound to bring good results. Immediately 
after the meeting of the Executive Committee of the National 
Canners’ Association in Chicago a Comittee on Foreign Trade was 
constituted. That committee has gone about the subject in an elabo- 
rate way, and the results may not come as quickly as some of you 
desire, but I think that they are reasonably sure. The committee 
has taken the data which the Association has accumulated during 
the past eighteen months, and from other sources a great deal of 
additional information has been added, and the complete data has 
been pressented to the Department of Commerce and the Depart- 
ment of State, looking to an immediate effort to try to reduce the 
import duties in certain Central and South American countries as 
well as some of the other countries which are not now involved in 
the European War.” 


F. M. SHOOK 
Urbana Canning Co., Urbana, O. 


MR. NUMSEN: I do not know that I can say anything differ- 
ent or more valuable than what has already been said in the papers 
that have been read. There are two fundamental things in regard 
to this business of canning peas: Cost and Quality; and both of 
these have been admirably elaborated. I am one of those who 
has never been greatly disturbed with the idea of overproduction. 
The trouble is that we sometimes produce things for which there 
is no human want, and I think perhaps here lies the secret of our 
troubles today in the pea bus:ness,—that we produce more of a cer- 
tain kind and quality of peas than the public at large desires to eat. 

Something has been said about the question of standards. That 
is a very large question. I for one plead ignorance on the sub- 
ject as to what a standard should be. I would welcome any sug- 
gestion that would make a standard so simple that the consumer 
could understand it. There is not much to say on the question of 
exports, except that it looks to me that there is not much possi- 
bility of our doing any export business in South or Central Amer- 
ica for awhile, but I am gratified to be able to say that the State 
Department and the Department of Commerce are using sincerely 
every effort to bring about a wider distribution of our foods in 
South and Central America. 

PRESIDENT LEITSCH, in explaining the idea of holding these 
sectional meetings, said: “The purpose of these sections is to bring 
together those of you interested in one line of business from the 
various States, so that you may discuss the questions pertaining to 
your line fearlessly and freely, as we do in all State associations 
where we are all acquainted with each other. We can learn much 
from each other; and the experience of one State can teach a great 
deal to some other State.” 

MR. R. P. SCOTT told a story, then advocating the building of 
brick roads, with which he said he had experimented. Then he 
said: “Touching upon the remarks of Mr. Roach, I do not wish 
to stand before you and say anything against quality, but. there is 
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something else to be said on that question. They will give you the 
impression that it is best not to pack anything but the very finest, 
smallest peas. Now, it does seem to me, with all due respect to 
the quality mania, that there is also one thing that should be 
thought of, and that is the packing of a good standard pea that is 
eatable and that can be packed at a much lower price. I know 
that will seem revolutionary to most of you. 

THE CHAIRMAN: Mr. Scott has touched upon one point 
that is worthy of consideration at this time, and that is the mat- 
ter of quality on the cheaper grade of peas. It is absolutely im- 
possible to pack only peas of small, tender and superior quality. 

MR. W. R. OLNEY: One thing that impresses me as a cause 
of the condition in the pea market at the present time is that 
there are too many packers who are speculating as to the outcome 
of the pack instead of figuring their acreage according to their 
sales. There is quite a contrast in the peas on hand today in New 
York State and in some of the Western States, and I think if the 
packers would try to figure their acreage close to their probable 
requirements they would come out a great deal better. 

The question of rotation is an important one. We have had a 
great many peas—large acreages of peas ruined by growing on the 
same land year after year; and in one of our factories where they 
have been very careful in following out a five-year rotation we have 
no root disease there at all. 

MR. MATTICE: It occurs to me that this section ought to 
do something on the matter of statistics. The other sections—the 
Tomato and the Corn Sections—will take up this question, and if 
anything is to be done at all on that subject, all three ought to get 
together on it. 

CHAIRMAN: This is unquestionably an important subject. 
I might say to open the discussion that I am not entirely favor- 
able to the statistics as they have been handled. I am not convinced 
that they serve anv good purpose; neither am I convinced that 
they do any special harm. 

MR MATTICE: Is there some other plan that can be worked 
out by which statistics can be made effective and desirable; and if 
so, should we find out at this time? 

MR. WINTERS: I think, for the manufacturers, it is quite 
important to know about these things. but will any one tell me why 
the buyer should know them—what benefit do we derive from it? 
I also would like to know what earthly good statistics once a year 
would do the packer in his general line of business? It would be 
like learning how the horse got out of the stable after he got out. 
You learn it after the harm has been done. 

CHATRMAN: The only advantage is you might sometime 
have another horse. 

MR. ROACH: As to the proposition of gathering and publish- 
ing statistics there has been quite a diversity of opinion. Some 
think we should do it, and some think we should not. I believe 
that, on the whole, it is a mighty good thing. It gives you a rule 
to go by. If we have packed too many peas this past year, we 
should be careful, as good business men, not to pack too many the 
coming year. 

MR. BALLACK: I have yet to see an instance where statis- 
tics have helped our industry the least hit; and I have seen in- 
stances where they have done harm. Did any of us have to wait 
until the statisties came out to discover that we nacked ton many 
peas in 1914? Didn’t we know that last November? In 1911 there 
was a shortage of peas. How long did it take the buyers in this 
country to discover it? In the month of July the State of Wis- 
consin was overrun by buyers looking for peas. No statistics were 
published. but the news somehow got out that there would be a 
shortage of peas. Statistics do teach something, but when they do 
more harm than good. why I am onposed to them; but I want to 
be onerminded, and if anyone can convince me that they do more 
good than harm, then I am willing to step back from the position 
of opnosing them. 

The question of statistics was further discussed by Mr. Gun- 
ther, Mr. Stocking, Mr. Reynolds. Mr. Mattice, Mr. Burden and 
the Chairman, and as a result of the general discussion the follow- 
ing motion was made by Mr. Burden, seconded by Mr. Roach, and 
carried : 

“That a meeting be held in Chicago on Tuesday, March 

16, to take up the question of statistics and other questions 

that might be suggested for consideration.” 

The Chairman asked for suggestions as to what questions 
should be considered at this meeting, and the following were given: 

‘Standards. 

Statistics. 

Seed. 

Acreage. 

Rotation of Crops. 

Best Methods of Selling. 


Labelling. 
ADJOURNED. 


34 
\ 
| 
4 


CHERRY PITTERS | 


Pays 


MONITOR™ 
CRERRY PITTER 


are my 


HUNTLEY MFG. CO 
SILVER CREEK WY, 


One of three models—we have a 


size to suit your needs 


pit cherries this way 


A saving of $820 a ton by pitting with a ‘‘Monitor’’ is not unusual, while $15 to $18 
is a seasonal average saving with scores of ‘‘Monitor’’ users—can you pass up a saving 
so great? Automatic, perfect in every respect, the. ‘‘Monitor’’ pits more cherries to the 
day than any fifteen to twenty skilled women you can hire. Requiring less floor space 
‘than two women, little power, almost no care or attention, the ‘‘Monitor’’ pits cherries 
to perfection, day in and day out. Unlike hired help it never gets tired nor sick, 
five o’clock of a hot afternoon finds it pitting the same as when the day began— 
smoothly and uniformly, your help can’t do that. Some ‘‘Monitor’’ users say their 
customers insert in their contracts ‘‘cherries to be pitted with ‘‘Monitor’’ Pitters’’— 
the cherries have a much better appearance when pitted by a ‘‘Monitor’’, that’s why. 
Then too with a ‘‘Monitor’’ cherries are actually handled more tenderly and left in 
much better condition than when pitted by hand—they are not crushed, very little 


juice leaves the cherry, and what does is caught and delivered separately. 


Gives you a sanitary pack 


of cherries 


Sanitary goods is exactly what the ‘‘Monitor’’ Pitter gives 
~you. The ‘‘Monitor’’ performs its work automatically, hand 
labor plays no part whatever—it can be wasbed with a hose 
every hour or so, and always kept in clean, sweet condition. 
Some of our ‘‘Monitor’’ users last year advertised the fact 
that their cherries were not handled by hand, being stemmed 
by machinery and pitted with this ‘‘Monitor’’ Sanitary Pitter. 
When you combine sanitation, economy, simplified work, 
and better appearing cherries you have a combination that 
is perfect—think it over. 


HUNTLEY MFG. CO., 


Used by most 
large cherry packers 


Scan our list of satisfied users of ‘‘Monitor’’ Pitters and you - 
will find the names of nearly every one of our largest, well- 
known cherry packers. The first perfect mechanical pitter 
and the only one, the ‘‘Monitor’’ has the distinction of be- 
ing the one pitter which has never failed to make good in 
every section where cherries are handled. A perfect mecha- 
nical outfit, guaranteed right in every respect; there is no 
careless work when pitting with a ‘‘Monitor’’—you are abso- 
lutely certain of a whole season of perfect, uninterrupted 
service, and it will be the same the next year, and the year 
after—the ‘‘Monitor’ will last many seasons. 


Silver Creek, N. Y. 


Cc. J. GROAT, 601 CONCORD BLDG., PORTLAND, ORE. 
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THE RETURN OF “SWELLS” FROM NEW YORK. 


Good Work Done by the Committee During the Convention 
in New York. 


Is the Tri-State Packers’ Association Producing Re- 
sults for Its Members to Make the Membership Fee @ 
Paying Investment? 


Editor The Canning Trade: 


Sir: The answer to the above question must be without 
hesitation, “‘Yes.”’ 

I would like to offer you a concrete illustration. About 
three years ago the Board of Health of New York City made 
a ruling to the effect that spoilage arising out of shipments 
of canned foods in New York City would not be permitted to 
be returned to the packers, and as a result the packer would 
have no opportunity, at least, in any practical way, of enam- 
ining cans of alleged spoiled goods charged up by the dealer. 
The packer has bee required to pay such charges, when 
he knows by years of experience that a large percentage of such 
claims are irregular and full of errors, and losses resulting 
to the packer have been very serious and unjust. There has 
been more or less argument and friction between the packer 
and his customers in New York City on account of this ruling, 
and one or two attempts were made to have the ruling re- 
scinded or revised, but until now, without accomplishing any 
satisfactory results. 

At a meeting of the Tri-State Packers’ Association in July 
1914, held at Wilmington, the matter was discussed and it was 
decided to appoint a committee to make a visit to New York 
City and present to the Department of Health, through Dr. 
S. S. Goldwater, Commissioner, the views of the packers in 


connection with the subject. President W. O. Hoffecker was 
chairman of this committee. 


This committee promptly took up this work, and called 
on Dr. Goldwater and presented the matter briefly in an inter- 
view. At the request of Dr. Goldwater the matter was also 
presented to him in writing by the committee, and a copy of 
this statement was printed in the Chicago ‘‘Canner,” under 


date of October 22, 1914, although the paper was filed with 
Dr. Goldwater under date of August 12th. 


Meanwhile the committee represented also the National 
Canners’ Association, and the Baltimore Canned Foods Ex- 
change, and a date was set for a hearing about November Ist, 
and the committee again went to New York City, joined by 


representatives from other canners’ organizations, especially 
those of New York City and Michigan, but the hearing was 
postponed. 


A brief was then filed with the Commissioner by Secre- 
tary Frank E. Gorrell for the National Canners’ Association, 
and later a final hearing was set for February 11th, during 
convention week, at which time this committee again, in con- 
nection with a number of other organization men presented the 
case to the Department of Health. The subject was thoroughly 


discussed and every courtesy and assistance was accorded the 
representatives of the canners. 


While the committee did not secure a change in the ruling 
to the extent of allowing spoilage to be returned, a counter 
proposition was offered by the Department of Health, which 
seemed to the committee reasonable and satisfactory, and an 
understanding to that effect was virtually arrived at, and the 
plan will no doubt be put into effect at an early date. The 
method of dealing with spoilage will be about as follows: 

The city inspectors will be instructed to cut cans of spoil- 
age and destroy the contents, without destroying the cans or 
labels, and the empty cans will be stamped by the inspector 
with a rubber stamp and indelible ink, indicating that the 
cans were not cut by anyone but an official. 

The empty cans may then be returned by the retailer to the 
jobber from whom the goods were bought, and the jobber, in 
turn, may return such empty cans to the packer, in support of 
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his invoice for spoilage, and the packer will have an opportu- 
nity to identify his own cans, and avoid paying for spoilage, 


‘which on examination might be found to be the goods of an 


entirely different packer or goods sold beyond the limit of the 
guarantee, and also examine the can as to defects for which 
the can maker is responsible, in fact, make just as complete 
an examination as if the can had never been cut. 

This practically gives the packer all he has been con- 
tending for, and the only further important consideration is 
as to the thoroughness and correctness of the city inspector in 
performing his duties. However, the committee felt assured 
from the statements made by Dr. Haven Emerson and Dr. 

, the officials of the department, who conducted this 
hearing, that the inspectors are held to strict accountability, 
and were carefully insructed in their duties, so that they would 
only cut such cans as were actual spoilage, and not spoiled and 
rusted cans, or shop-worn goods, which a dealer might find it 
profitable to throw back upon the canner. It was also under- 
stood that springers or flippers were not to be destroyed by 
the inspectors, but the dealer is free to ship same back to the 
packer without any restrictions, and if there be any suspicion 
on the part of the inspector that cans are actual swells, instead 
of springers, he would make a test upon a few cans, by way 
of proof. 

This seems to be the solution of the problem which has 
been a serious one to the canners for several years, and is the 
direct result of the discussion at the July meeting of the Tri- 
State Packers’ Association. mean a saving to 
every packer who sells goods in New York City of from $5.06 
to several hundred dollars a year, so that it can readily be 
seen that the saving will easily amount to as much as the annnal 


dues paid by members for the past five years, and a great deal 
more. 


Do you need any further proof that the organization is 
valuable and capable of doing similar good work in the future? 


Its membership should gladly continue its support and aim 
to increase the membership three-fold, and whereas the annual 
dues are now $5.00 it might be a great advantage to increase 
the dues to $10.00 per year with an understanding that the 
increased contribution would be applied in defraying the ex- 
pense of the new system of weekly reports through the Secre- 
tary’s office, which was proposed and adopted at the January 
meeting of the organization at Wilmington. This will mean 
not only a little more expense of printing, postage and type- 
writing, etc., but a great deal more work for the secretary and 
some office help to which he would be entitled. 

The Tri-State Packers’ Association has before it a great 
opportunity for usefulness, but it will depend upon the hearty 
co-operation of the membership, both old and new, and it 
is hoped there will be a vigorous support of the efforts of 
the secretary, in the work outlined for the present year. 


The proposition to report sales, with prices is set forth 
in a committee report, being part of the pamphlet issued at 
the convention by the National Canners’ Association, and a 
copy of it will be mailed to every canner of tomatoes, and 
that proposed work would be carried on by the Secretary of 
the National Canners’ Association through his office at Wash- 
ington. A copy of this report and others, you say, will be 
found on another page of this issue of the ‘Canning Trade’’ 
and there has been a discussion of the proposition in several 
numbers of the “Canning Trade’’ in the past few weeks, the 
purpose of which was to throw light upon the subject from 
various angles. It is suggested that your readers refer to 
these letters, and the editorial comments. 

The two things necessary to make this movement a grand 
success are: : 

First.—Information contributed by the packers from day 
to day. 

Second.—A small financial contribution to defray actual 
expenses of issuing the reports. 

A blank will be furnished to every canner of tomatoes, 
which he is asked to sign, and return to the committee. A 
copy of this is also printed in this issue of the “Canning 
Trade” as part of the report of the Tomato Section meeting 
in New York. 

This proposed plan has reecived the strongest indorse- 
ments from canners not only in the East, but in the Middle 
West and Far West, and it is believed that the same plan will 
eventualy be put into operation by the corn packers, who 
have already made wonderful success of reports through their 
orgahizations. F. A. TORSCH. 
Baltimore, February 18th, 1915. 
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SLAYSMAN’S IMPROVED 


Lock and Lap Seam Body Maker 


WITH SOLDERING DEVICE 


WRITE FOR PRICES AND PARTICULARS 


SLAYSMAN & COMPANY 
SOI-5 E. PRATT ST. BALTIMORE, MD. 


Oyster Steam Box 


Double 
With Improved Sliding Doors, doing away Pineapple Grater 
with the hinged tracks, giving in- 


increased service. 


Edw. Renneburg & Sons Co., ene 
Machine and Boiler Works, John R. Mitchell Co. 


WORKS: OFFICE: Foot of Washington St. 


ATLANTIC WHARF 2639 BOSTON ST. BALTIMORE, - MD. 


Boston @ Lakewood Ave. Baltimore, Md. 
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PUBLISHED EVERY MONDAY BY 


THE .TRADE COMPANY, 


A. I, JUDGE, - Manager and Editor. 
Baltimore and Holliday Sts., Baltimore, Md. 
Telephone St. Paul 2698 . 


Tux Canning Trane is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States and 
Canada. Now in its 38th Year. 


TERMS OF SUBSCRIPTION. 
Payable in advance, on receipt of bill. Sample copy free. 


One year, - - - - - $2.00 
Canada, - - - - $3.00 
Foreign, - - - - - $4.00 


Extra copies, when on hand, 5 Cents each. 
ADVERTISING RaTES.—According to space and location. 
Make all Drafts or Money Orders payable to THR TRADE Co. 
Address all communications to THE TRaDE Co., Baltimore, Md. 


Packers are invited and requested to use the columns of THE 
Canning Trapx for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, butanony- 
mous letters will be ignored. A. I, JUDGE, Editor. 


Entered ai the Postoffice, Baltimore, Md., as second-class mail matter. 


BALTIMORE, MONDAY, FEBRUARY 22, 1915. 


WHY HESITATE? 


What is it that is causing all business to slow down, 
money to be tight, and keeping thousands out of employ- 
ment because the heads of large enterprises cannot decide 
to go ahead? Why is there so much and so general hesi- 
tation on the part of business? 

Mayor Mitchell, in his address before the Canners’ 
Convention, touched upon this, and mentioned that a 
committee of New York business men was trying to 
overcome this condition because it has resulted in a 
larger number of unemployed than ever before known in 
that city, and he urged the canners, as his committee was 
urging employers in New York; to put on every man pos- 
sible, and to advance any proposed work designed for 
the future. His plea was to get busy now and not wait, 
and his action is echoed in Washington by President 
Wilson, and throughout the country by mayors of great 
cities and by presidents of small boroughs. Any man 
you meet will tell you that he believes we are on the 
brink of great prosperity, that it is just ahead, but that 
same man is holding back orders, waiting, hesitating, for 
he knows not what. The ill effects of this hesitation are 
visible on all sides, and every day adds an increasing 
burden. It comes with bad grace to say that Americans 
are afraid, that they are scared, or have lost their nerve 


where there is no apparent or tangible cause for fear. If 
there is some real cause and not a mere psychological 
condition, as President Wilson termed it, what is it? 


Some will say it is caused by the war in Europe. 
But is this country dependent upon its exports for its 
business life and activity? Without going into dry fig- 
ures as to the former total of these exports—before the 
war put a check upon them, we can say without fear of 
contradiction, that we are not. In no year have our 
exports amounted to more than a small fraction of our 
total business. If this were the cause our industries 
would be slowed down only a trifle; but the fact is our 
exports in the past sixty days have been heavier than 
in corresponding months of years when the country was 
teeming with activity. We have completely changed our 
relative position towards other countries in these two 
months, and from being a debtor nation to the amount of 
over $500,000,000, we have become a creditor nation to 
just about that amount. Instead of a deterrent this ex- 
port feature must be placed among the greatest causes for 
prosperity that we can boast—greater than ever before in 
our history. Is it that we are crippled from the lack of 
imports? Are we dependent on the outside world for our 
business and ability to keep busy? It is too ridiculous 
to need answer. Some lines of business have suffered 
from the lack of materials obtained from abroad, but 
the amount of such interruption is too small to play any 
part in our national welfare. On the contrary, we have 
rather gained through being taught a lesson to be more 
self-dependent, and have added other lines of industry 
to replace what was formerly furnished by others. 

Why say that tinkering with the tariff has brought 
disaster, when there would have been no revenue from 
tariff under the existing war conditions without regard 
to what party was in power or whether the tariff law 
had been touched or not, There could be no revenue 
when there are no imports, and there will be no imports 
while this conflict lasts. 

Is it due to a scarcity. of money because of the heavy 
exports of gold abroad, and a consequent dimunition of 
our means of exchange? No, again, for in fact the gov- 
ernment has been able to call in again the emergency cur- 
rency issued to prevent just that situation. The money is 
here, and more of it for investment than ever before; and 
we have even heard it said the banks are seeking invest- 
ments. The rate of interest is normal or below normal, 
so that charge falls flat. 

What then is causing the depression? A nameless 
something that can just as well be called “psychological” 
as anything else. There is one other excuse offered— 
namely, the interfernce with big business by the Govern- 
ment. It is harder to find certain examples of such—if 
they exist—than reasons to show that it does not exist. 
Business’ is not frightened, on the contrary, it is most 
hopeful and optimistic. But there is just that holding 
back—hesitation—from a nameless, because unknown, 
fear of no one knows what. 

But look at the results! Take the machinery and 
supply display at the convention. Numerous exhibitors 
said the buyers looked over the offerings and said they 
would buy before the season arrived but when pressed 
to sign the order, said they did not care to do so just now. 
There was no other reason given—it was just hesitation. 
But see how that hesitation cloggs every wheel of prog- 
ress! 

Without orders in hand—which the buyer does not 
have to pay for until months from now—the machinery 
man cannot go ahead and make up the machinery. It is 
not good business, and his banker would criticise him if 


(Continued on Page 50) 
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SANITARY CANS 


It should be remembered that the development of Sanitary 
Cans from a splendid theory to a definite and practical 


principle was brought about by the Sanitary Can Company. 


The Sanitary Can Company did this pioneer work practi- 
cally alone and unaided, but it gained a knowledge and 
intimacy of Sanitary Can principles which are naturally 
pre-eminent and exclusive. It is reasonable to assume there- 
fore that buyers of Sanitary Can Company cans are ‘secur- 
ing the most up-to-date can of the kind in the world; a can 
on which more time and money has been spent than on all 


other combined makes. 


It would be strange indeed, if Sanitary Can Company cans 


were not of exceptional merit and value. 


SANITARY CAN COMPANY 


Chicago New York 
Rochester, N. Y. Baltimore 
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Just a word to “EVERY CANADIAN CANNER: 


WE WANT TO HELP YOU “BOOST” YOUR CANNING FACTORY BUSINESS 
AND WE CAN “BOOST” IT. 


HOW? BY PUTTING “TRUE EFFICIENCY” RIGHT IN YOUR OWN FACTORY 


Our line of Canning Machinery embodies the MOST MODERN and SCIENTIFIC FEATURES 
obtainable in Canning Factory Equipment. 


Drop us a line for your requirements. DO IT NOW! If you are having any trouble, let us help you. 


The BROWN, CO., Limited 


HAMILTON = . CANADA 
Sole Canadian Agents for all the BEST CANNING MACHINERY MADE. 


SEE 


We shall be pleased to quote you 


COLBERT ROTARY SYRUPER 


prices for immediate or future 
shipment as well as our contract 
growing price for Crop 1915. 


| 125 Cans per minute 10 Valves—Ground Seats 
18 Gallon Tank 

Pure Rubbers ensure perfect seal 

All users endorse it 


Strictly first class Quality 


Send Today for Price and Catalogue 


| COLBERT CANNING MACHINERY CO. 
| No. 8 Lock St. Buffalo, N. Y. 


ALFRED J. BROWN SEED COMPANY 
GRAND RAPIDS, MICH. 
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4 THE GREATEST 

CANNING TOMATO 

IN EXISTENCE 
Canners throughout the country are buying more seed of Livings- 
ton’s Stone Tomato than ever before. This is the strongest en- 
dorsement possible. “There’s a reason” Stone Tomato as grown 
by Livingston has made good for a quater of a century. If you 
are not using our seed you are not doing yourself or your grow- 

ers justice. Make a good start with good seed. 


Livingston’s Stone 


is the largest and most productive, bright red, perfectly smooth, 
main crop tomato in cultivation. It is the standard by which all 
other varieties are judged and none have taken its place ina 
period of 25 years. Produces greatest tonnage to the acre. Noth- 
ing is more important to the grower than his seed stock. 


Livingston's Stone as Grown by Livingston 


cannot be purchased in bulk. It is grown under our personal super- 
vision, the seed saved on our own farms and sold under our 
“True Blue’”’ seal. A vast amount of Tomato seed offered as Liv- 
ingston’s Stone is not our strain. You can procure seeds of our 
from us or from dealers handling it in. packages 
under seal. 


Ask for Tomato Booklet and Catalogue. 


Mention The Canning Trade. 


THE LIVINGSTON SEED CO. 


“Famous for Tomatoes” 


COLUMBUS OHIO 


MAIERS 

CAN save “on “swells, rustles”, 
JOHN G. MAIERS’ SONS 


BALTIMORE, MD. 


PATENT. Manufacturers want me to send them patents on CANTON BOX CO M Pp ANY 


useful inventions. Send me at once drawing 


and description of your invention and I willgive | 2501 to 2515 Boston St. Baltimore, Md. 


you an honest report as to securing a patent and whether I can 


assist you in selling the patent. Highest references. Establish- 
ed 25 years. Personal attention in all cases. A e K | N G BO xX ES 


WM. N. MOORE, Lo Trust Building., Washi , 0. C. 
we Made up or in Shooks. Cargo or Carload. 


9018 20x 25 AMERICAN. COKES 
OKC LIN Fiates || 
Highest quality Tin PLATES— specially ad d to the requi ts of the ing and packing industries. ic 8 is TP KANNERS FORD 
We also manufacture Black Sheets, Galvanized Sheets, Terne Plates, Formed Metal Roofing and Siding 1 STONE 
Products, unexcelled for the construction of sheds, factories, warehouses, etc. Write for full information. 


AMERICAN 


brands 


it 
| 
| | | 
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| ME SHEET AND TIN PLATE COMPANY, General Offices, Frick Bidg., Pittsburgh, Pa. Specify “AMERICAN! il Sd 
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Brokers... | cRARY BROKERAGE COMPANY 


‘PACKERS’ SALES AGENT 
Favorably Known to the Canning Industry WISCONSIN CANNED PEAS 


WAUKESHA, WIS. 


HARRY C. GILBERT CO. 
LEE BROKERAGE COMPANY 
CHICAGO, ILLINOIS CANNED FOOD BROKERS 


INDIANA TOMATOES A SPECIALTY 
657 WEST RANDOLPH STREET 2 


305 Majestic Building INDIANAPOLIS, IND. 


CANNED FOOD BROKERS AND SALESMEN 


: We've built over 13000 tanks and 
towers for every known - 
lants for 


We also handle specialties that are sold through wa. Railroads, Factories, “Ral Homes. 
the wholesale grocery trade. for special Tener circular Non 


THE BALTIMORE COOPE RAGE Co. “45° 


CANNING MACHINERY Climax Flux, etc. 
AND SUPPLIES 5. Condensed Milk Machinery. 


1420 Chestnut St. “. Phila. (Fillers, Sterilizers, etc.) 


COLBERT ROTARY EXHAUSTER 


Steam 


SAVES Space 
Labor 


Guaranteed Satisfactory 


All Users endorse it 
Send Today for Price and Catalogue 


a COLBERT CANNING MCHY. CO. . 8 Lock St. BUFFALO, N. Y. 


WORD PEA CANNERS 


Every man in the Pea Canning Business or who contemplates starting, and desires 
the best possible equipment for shelling Green Peas, should communicate with me. 
I am prepared to build for sale or lease machines superior to any now in use, or 
would furnish blueprints with list of material required for building and patterns for 
making machines, if desired. Can furnish other types of machines besides my own. 
I will furnish automatic feeders with all machines I send out. 


Address for further particulars 
J. H. EMPSON, Longmont Colorado. 
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LITHOGRAPHIC 


ROCHESTER, N.Y. 


SEE OTHER SIDE 
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Argument 
Needed 


The best canners The best designed 
) in the country labels bear this 
place their imprint: 
orders “Stecher 
with Stecher labels Litho. 
. us. sell your goods. Co.” 


A plant equipped like no other in the world. 


Prices 


Are 
Right 


Stecher Lithographic Co. 
Rochester, N. Y., U. S. A. 
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Sprague Sanitary Scalder and Washer 
Built to comply with the recommendations of the 


Government Experts to secure thoroughness of 
treatment in washing and scalding tomatoes . . . 


This Machine is made of heavy galvanized iron throughout 
—a thoroughly well built, substantial, durable machine 


Ist. 


2nd. 
3rd. 
4th. 
5th. 


Five (5) Operations Performed 


Washes the Tomatoes in water bath. 

Sprays the Tomatoes on carrier with water from above and from below. 
Sprays the Tomatoes with steam from above and from below. 

Carries the Tomatoes through a steam chest. 


Sprays the Tomatoes again with water from above and from below just as they leave 
the machine. 


We manufacture complete lines of machinery for all 


kinds of canning operations—state your requirements 


If It is Used in a Canning Factory, We Furnish It 


Sprague Canning Machinery Company 


Sales Office, 222 N. Wabash Ave., Chicago, IIl. 
Eastern Branch, 44-46 Market Place, Baltimore, Md. 
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Seattle Salmon Market 


Quiet market all week—English buyers still in market for supplies—An official summary 


of the Salmon situation—Outlook promises bright in this line. 


Reported by Telegraph 


Seattle, February 19, 1915. 


Salmon.—The market has not been quite as active during 
the past week as during the two preceding weeks. There has 
been some activity, but this has to a large extent been confined 
to the upper grades, principally to sockeye halves. English 
buyers are still in the market for this pack. In fact, it is said 
that they have practically cleaned up the market. Chums are 
strong at 72%c to 75c. About the only soft spot in the mar- 
ket is pinks, and this does not amount to anything. Most lots 
are held at 90c, and some will not let go at that, maintaining 
that prices will be higher before the new pack is available. 


No better summary of the salmon market could be given 
than the views of C. H. Buschmann, manager of the North- 
western Fisheries Company of Seattle, who recently returned 
from an extensive Eastern trip. Mr. Buschmann is a big man 
in the salmon business and rarely talks. His views at this time 
are, therefore, all the more interesting. ‘‘The salmon industry 
is in much better shape than it was a year ago,”’ says he. “This 
is due in part to the increased Eastern demand for canned sal- 
mon, caused by a growing recognition: by housewives of the 
nutritive qualities and cheapness of salmon as a staple article 
of diet. 

“One-third of stocks of low grade fish on the Pacific Coast 
have been disposed of during the past sixty days. This leaves 
stocks of all grades of Alaska salmon in a very healthy posi- 
tion. The trade is better than usual at this time of the year, 
and this is a highly desirable situation, as there was a very big 
carry-over. The market is firm and prices are higher than last 
year by a dollar per case. 

“The Belgian relief committee is considering large pur- 
chases of canned salmon, which is significant of the constantly 
widening appreciation of the value of the North Coast’s prin- 
cipal products. 

“Everybody in New York is optimistic over the business 
cutlook. I never before saw so much optimism. That better 
times are at hand is the belief of men in every line.” 


That salmon packers are optimistically inclined may be 
gathered from the following statement of Robert Forbes, super- 
intendent of the Pacific American Fisheries Company of Bel- 
lingham, which operates a number of canneries in Alaska and 
on Puget Sound, and whose product is distributed through the 
well-known firm of Deming & Gould. Mr. Forbes, in discussing 
the outlook, said: ‘‘This year is going to be a big year in our 
business, as may be judged:-from the preparations that our 
company is making. While the nations at war have not fallen 
over themselves to obtain our sdlmon, we are going ahead in 
confident anticipation that the European demand, coupled with 
a greater demand in this country because of the scarcity of 
beef and other food products, will develop the greatest market 
for canned salmon in the history of the industry. This year 
every fish caught will be-packed, both in Puget Sound and in 
Alaska. The small pinks will not be thrown away as in past 
seasons. By the end of March our company will have com- 
pleted at our Bellingham plant the manufacture of 100,000,000 
cans, 4,000,000 cans more than ever before. We do not ex- 
pect to have the slightest difficulty in marketing the 1915 pack, 
however large it may be.”’ 

The Pacific American Fisheries Company has purchased 


the Lagoon Salmon Company’s property on Nelson’s Lagoon, 
Alaska, and will put up a cannery theré this season. 


The jobbing trade throughout the country will be inter- 
ested in the announcement that James S. Goldsmith, for five 
years past president of Schwabacher Bros. & Co., Inc., Seattle, 
the largest grocer jobbing establishment in this part of the 
country, has resigned to engage in the lumber business. Mr. 
Goldsmith went with Schwabacher Bros. & Co., Inc., as a stock 
clerk and worked his way up to the head of the institution. 


He has been succeeded in the presidency by Nathan Eckstein, 
who has been vice-president for a number of years. 


The Surf Packing Company has been organized at Aber- 
deen, Wash., to build and equip a fruit, vegetable and fish can- 
nery. Some very wealthy people are interested in this new 
company. “SALMON.” 


Canadian Market 


Buying continues slow, but holders remain firm—West buying largely—Efforts being 


made to have British Armies fed on canned foods—More interest being shown in 


the Holding Company. 


Reported by Telegraph 


Toronto, February 19, 1915. 

The same lagging movement prevailed on this market the 
past week and buyers are still withholding purchasing, await- 
ing a lower market, but canners are firm in their views, and 
rather than sacrifice, will hold over their goods. Eventually 
buyers will have to come to terms of price, as their stocks are 
running low and the demand has been increasing of late. The 
West has been purchasing in large quantities during the past 
week and staple vegetables have been most in demand. Large 
orders have been placed for later shipment, mostly on toma- 
toes, and wholesalers at all Western points are taking advan- 
tage of the low prices, feeling the market will strengthen later 
on and higher prices on all lines prevail. Figuring on the 


large orders from the West, the surplus of peas and corn is 
gradually diminishing and will certainly be all sold up before 
the new pack commences. Good quality corn has been sold at 
70c factory, while the poorer grades as low as 65c and 62%c 
dozen. Peas, good quality, at 67%4c and No. 2 goods at 62%c 
dozen. Tomatoes have been in good demand, but there is such 
a large surplus carried over in packers’ hands, there will be 
large quantities held over until the fall. Reports of sales in 
the West were as low as 67%c dozen factory, and the quality 
No. 1, hand-packed in sanitary cans. This is an exceptionally 


low price, considering the quality, and the majority of the can- 
ners would not entertain so low an, offer, preferring to hold 
their goods over rather than sacrifice and sell at a loss. 
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Another delegation of packers and jam manufacturers 


waited on the purchasing department of:the Ottawa Govern- 


ment this week with a view of securing orders both for the 
armies in training here and the British War Office. Nothing 
definite in the way of placing orders for both canned foods and 
jam could be ascertained by the delegation, although they were 
promised their requests would have the immediate attention of 
the department and they would see what could be done, and 
further submit the inquiry to the British Government as well. 
It is quite apparent the jam manufacturers are in the same 
predicament as the canners, having large surpluses on hand 
and not sufficient demand on the Canadian market to take up 
this surplus. Consequently they are holding large stocks and 
are now appealing to the Government to help relieve the situa- 
tion. Orders could hardly be expectéd“from’the British War 
Office, as their supplies of jam would be taken care of by the 
many large jam manufacturers in England. However, with the 
excessive demand, there may be a possibility of a shortage and 
the Canadian product would be wanted. It is a problem 
whether the Government will be interested in canned foods, 
but it is certain if the war is in progress for any length of 
time, they will be interested later on. 

The Holding Company is still discussing the problem of 
assembling all packs, both independents and consolidated, and 
_ a meeting of the committee is in progress here today to further 
discuss the proposition. Canners are still encouraged in the 
proposal and are beginning to take a more active interest. It 
seems to be the only method of solving the difficulty, but it is 
quite necessary all packers, large and small, join in the move- 
ment before it can be assured of success. If a certain few held 
out and decided to look after their own end of it, it would be a 
detriment to the whole arrangement. 

Mr. Arthur Allan, general manager of the Trent Valley 
Canners, Ltd., who control six factories in the Picton district, 
was a caller on the trade today, also attending the meeting of 
the Holding Company, of which he is a member of the com- 
mittee. CANADA. 


APPLICATIONS FOR REGISTRATION OF 
IN THE PATENT OFFICE. 


TRADEMARKS 


The following applications have been filed recently. Any- 
one claiming ownership of any of these marks or similar ones, 
or believing that he would be injured in his business by the 
registration thereof, may oppose same if the necessary steps 
provided by law are taken promptly. For further information 
concerning trademarks apply directly to our correspondent, 
Edward S. Duvall, Trademark Agent, Bond Building, Wash- 
ington, D. C. 


Serial No. 


81,248 Words: Cheery Janes. 
tables since September, 


Shearer, Lewiston, Idaho. 

Word: Turnpike. Used on fresh fruits and vegetables 
since October 8, 1914. Applicant, Henry C. Greene, 
Newbury, Mass. 

Word: Tar River. Used on canned vegetables since 
July 1, 1913. Applicant, The George J. Hales Co., 
Rocky Mount, N. C. 

Word: Alice. Used on canned sardines since 1914. 
Applicant, Chr. Bjelland & Co., Inc., New York, N. Y. 
Word: Reliance. Used on cannned sardines since 
1911. Applicant, Same as for 82,089. 

Word: Molly. Used on canned sardines since 1913. 


Used on fresh fruits and vege- 
1913. Applicant, Wm. S. 


81,785 


81,847 


82,089 


82,090 


82,091 


Applicant: Same as for 82,089. 

Word: Venus and representation of the statue. 
on canned herrings in tomato sauce since 1909. 
plicant: Same as for 82,089. 


82,093 Used 


Ap- 


82,095 Words: ‘‘Westward-Ho.” 


since 1912. 


Word: Suncrest on a black seal. 
since about 1889. 
terly, R. I. 


Word: ‘Waikiki’ and the three triangular panels, two 
of which appear in red and the other in blue. Used on 
canned pineapple since 1910. Applicant: Hawaiian 
Pineapple Co., Ltd., Honolulu, Hi. 

Representation of a diamond in heavy black outline. 
Used on fresh berries, fruits, watermelons and canta- 
loups since July 1st, 1890. Applicant: Roland Mor- 
rill, Benton Harbor, Mich. 

Word: Carmelo. Used on canned fruits, canned vege- 
tables, canned salmon since Sept. 1, 1896. Applicant: 
Austin-Nichols & Co., Inc., New York, N. Y. 


Used on canned sardines 
Applicant: Same as for 82,089. 


77,266 Used on citrus fruits 


Applicant: Fred. C. Buffum, Wes- 


77,921 


80,157 


81,802 


FUTURE MEETINGS OF CANNERS. 


The following is a list of meetings we have been ad- 
vised of. If there are any meetings scheduled which are not 
mentioned below, we will appreciate a postal card giving the 
particulars, so that we can mention same next week. Secre- 
tary’s office is given in each case, for the convenience of 
those who may wish to write for some special information 
before the meeting. 


March 12th, 1915—Annual meeting Pacific Fisheries Assn., at 
Seattle, Wash. The same is Salmon Day. 


THE WHITE 
PEA VINER FEEDER 


SIMPLEST——BEST 


The illustration shows the White Pea Viner Feeder in 
operation and shows how easy it is to feed the peas into the 
viner. This feeder carries the pea vines from the floor level 
into the viner and is the only feeder that will do this. It 
is practically indestructible and will feed green lima beans 
equally as well as peas. 


It is the easiest machine on the market to operate and 
is guaranteed to give entire satisfaction in every case. 


MANUFACTURED BY 


IN. WHITE 


The California Market 


Detailed information on opening prices of Asparagus—Prices acceptable to 


buyers and early orders are larger than last year—Some Pineapple sales 


on basis of last year’s prices—Coast Notes. 


Reported by Telegraph 


San Francisco, Cal. February 19, 1915. 

In submitting opening prices on the 1915 pack of aspara- 
gus the California Fruit Canners’ Association comments as 
follows on the present situation and the outlook in this line: 
“In spite of the fact that we were obliged to refuse a great 
‘deal of business that was offered to us early in the spring last 
year, and in spite of the fact that we have been out of the 
heavy selling lines of asparagus for many months, we have, 
nevertheless, concluded to put out our prices with very little 
change from the prices of last year. As a matter of fact, the 
prices are lower than is consistent with a fair profit to the 
manufacturer; at the same time we feel the necessity for en- 
couraging the consumption, and we have preferred to keep the 
prices on a low level in order to secure the interest, support 
and co-operation of the wholesale grocery trade. The acreage 
of asparagus is not increased over that of last year. The de- 
mand for the shipment of fresh asparagus to Eastern markets 
has increased every year, and will undoubtedly increase this 
year over that of any previous season. This means that there 
will naturally be less available for canning purposes. The 
total pack in the State cannot be materially increased, under 
any conditions; on the other hand there may be floods and 
other damage to some of the reclamation districts where this 
vegetable is grown. We use the Del Monte label on No. 2% 
Giant, Mammoth, Peeled and Unpeeled, both white and green, 
also on No. 2% Large White, all grades of No. 1 Square Tips 
and No. 2 Tall, including No. 2 Tall Salad Points. 
No. of 
Spears 
to Can 
Giant 12/15 
Giant Peeled 12/15 
Mammoth 18/23 
Mam’th P’l’d 18/23 
Large 28/32 
Large Peeled 28/32 
Medium 40/4 
Smal 
Tips Mam’th 
Tips Large 
Tips Medium 
Tips Small 
Mammoth 
Large 
Medium 
Small 
Ungraded 
Ungraded 
Salad Points 
Soup Tips 


Size Weight Grade White Green 
Square 
Square 
Square 
Square 
Square 


Square 


. 1 Square 

. 1 Square 

.1 Square 

1 Square 

. 2Round Talls 44 
. 2Round Talls 44 
. 2Round Tallis 44 
. 1 Round Talls 67 
.2% Square 64 
-1 Tall 67 
.2 Tall 44 
.3 Round 66 
.2% Round 63 . Soup Tips ‘ 
.10 Round 51 lbs. Soup Tips 3.50 

Some fairly heavy sales of future canned salmon are now 
being made subject to approval of opening rates, and this, 
taken in conjunction with an increased interest in spot goods is 
causing considerable activity in this line. There is an in- 
creased demand for low grade salmon from the Southern 
States, but this still lacks considerable of being normal and 
packers are attempting to open up new markets. The San 
Francisco trade is taking a keener interest than ever before 
in “Salmon Day” and has made arrangements for the serving 
of canned salmon on all dining cars and steamships running 
out of this port on March 12. Salmon will also appear on the 
menu of the leading restaurants and clubs and will be served 
at the luncheon of the Chamber of Commerce. 

There has been a readjustment of freight rates on the 
part of steamship companies since the Canal rates were an- 
nounced last fall and shippers are finding that it is now im- 
possible to send canned foods at the former rates of 30 cents 
per hundred to Atlantic ports at least 35 cents being demanded. 
The transcontinental railroads are keeping a close watch on 
the amount of~business going through the Canal, and as soon 
as the steamship concerns have settled down to a definite 
schedule of rates attempts will be made to secure their former 
share of the business. It is planned to try and induce Con- 
gress to put the steamship companies under the operation of 
the Interstate Commerce Commission, and to bring about a 


ruling whereby special rates can be made from seaboard to 
seaboard by rail lines without being required by the long and 
short haul clause to make corresponding reductions ‘to interior 
points. 

The growth of the canning industry in Utah is the sub- 
ject for an interesting report by the National Copper Bank of 
Salt Lake City. In commenting on this it is pointed out that 
while the pack of 1913 was about 30 per cent. greater than 
that of 1912, that of 1914 was 37.5 ahead of the one made 
in 1913. There are thirty-three canning plants in the State 
and the pack of the association members for 1914 was as 
follows: 

Tomatoes, 829,822 cases; peas, 347,050 cases; string 
beans, 23,000 cases; catsup, 21,972 cases; pumpkin, 3,100 
cases; fruits, 78,059 cases, and miscellaneous, 35,398 cases, 
the latter consisting of hominy jams, sauerkraut, soups, pork 
and beans, rhubarb and Worcestershire sauce. The value of 
the pack is estimated at $2,650,000. The Goeghegan Can 
Company has about completed the erection of a large can- 
making plant at Ogden, and this will be in operation early ia 
March. 

The Tuna Exchange, recently formed at Los Angeles, Cal., 
is making contracts to bring about one hundred boats froin 
nothern ports in the spring to fish for tuna, replacing Japanese 
fishermen. 

Cc. C. Burg is preparing to erect a small cannery near 
Fortuna, Cal., and will make a specialty of packing string 
beans. ; 

The Seabright Canning Company has canned about 20,- 
000 gallons of ripe olives this season at its plant near Santa 
Cruz, Cal., and will soon commence the manufacture of olive 
oil. 

The Northern American Tuna Canning Company has been 
incorporated at Los Angeles, Cal., with a capital stock of 
$250,000. The directors are Noriyoshi Toyama, Keisabura 
Koda, Shirkanoseke Sasai, Yozo Hattori, Kobe Tatsumi, Tsune- 
jiro Okamoto, Yaozo Yyeda, Otsuji Hara and Shincho Tajima. 
This sounds bad for the welfare of the innocent ‘tuna fish. 

S. H. Newland, a canner of Indianapolis, Ind., is making a 
stay at Chico, Cal., investigating the advisability of erecting 
a plant there. 

The annual meeting of the Terra Bella (Cal.,) Fruit Grow- 
ers’ Association was held recently at that place and officers for 
the ensuing year were chosen as follows: President, F. C. 
Ensign; vice president, A. A. Bowley, and secretary-treasurer, 
E. R. Clemens. Last season tomatoes were packed, a total of 
more than 3,500 cases having been put up. Vernon Campbell 
is manager of the cannery. 

Max Schlemmer and associates are preparing to erect a 
cannery on Layson Island, in the Hawaiian group, where lob- 
sters and rabbits will be packed. 

It is announced that the Lower California fishing con- 
cession has been transferred from the Sandoval Co. to J. N. 
Apolblasa, who maintains headquarters at San Diego, Cal. 


Isador Jacobs, president of the California Canneries Co., 
of San Francisco, is representing the Canners’ League of Cali- 
fornia at the National Canners’ Convention at New York. Be- 
fore returning home he will visit Chicago, Boston, Memphis, 
New Orleans and St. Louis. 

E. N. Emery and F. A. Coburn, executive officers of Libby, 
MeNeil and Libby, were recent visitors in San Francisco. 

Cc. W. Carter, of the firm of Berger & Carter, of San 
Francisco, is in Seattle arranging for the opening of a branch 
office of this concern and a specialty will be made of canning 
machinery, as at the home office. He has sold a complete clam 
packing outfit to parties at Bray’s Harbor, and states that there 
is much interest now being taken in clam packing in Wash- 
ington. 

David Egan and P. J. Kenneny have purchased the whole- 
sale business of Louis T. Snow & Co., at San Francisco. Mr. 
Egan has long been connected with the William Cluff Co., and 
Mr. Kennedy has been with J. H. Newbauer & Co. 

The South American Trading Co. has opened an office in 
the Monadnock Building, San Francisco, under the direction 
of J. Edward Byrnes, and Mr. Byrnes will leave for New York 
in a short time on a busineas trip. BERKELEY. 


This is a Photo-Engraving of our New Pea Grader, which we Exhibited 
at the New York Convention, Grand Central Palace. 


Sinclair-Scott Company - Baltimore, Md. 


MORRAL’?S CAN WASHING MACHINE 


The accompanying cut represents the Morral 
Can Washing Machine which is one of’ our latest 
prodyctions and it is a very simple and efficient 
machine. It will wash or sterilize either cap-hole 
or savitary cans. The machine has been thoroughly 
tested in a number of factories the past season 
and has given universal satisfaction. 


See our full line on exhibition at the Canners’ 
Convention in New York City, February 8-12th. 
BOOTH No. 24 GRAND CENTRAL PALACE 


Would be pleased to have you write us at once 
for prices and further information. 


READ WHAT SOME OF THE CANNERS SAY 


THE MORRAL CAN WASHING MACHINE ‘ ABOUT THE MACHINE 


NorRwWALK, Ou10, June 23, 1914. Morral Brothers :— WAYNESVILLE, On10, October 24, 1914. 
Messrs. Morral Brothers: ‘ Gentlemen;—In reply to yours of October 19th, can say the Can Washing 
Gentlemen :—We have yours of the 22nd inst., inquiring how the can was howling 
sterilizing machine is working, wish to advise you that the machine is Ido not understand why you had not thought of this long ago. 

. We installed the machine and run the cans direct from it to the chute that leads 
working very satisfactorily and we are feeding ‘the cans through this one to the filling machine. which does away with the help of one person. This means 
machine at tlie rate of about one hundred and twenty rer minute, and the $1.50 per day. besides the cans going to the filler hot. They were so warm you 

e sy ea. § 
We can fully recommend this machine to any user of cap-hole cans. _ visited our factory this season and all of them claiming it was a very good thingand 
Yours very truly, . that they would not be afraid to eat corn packed in cans the way we handled them. 
W. C. PRESSING CANNING COMPANY, With best regards, we remain. yours very respectfully, 
H. G, Pressing, Secretary WAYNESVILLE CANNING COMPANY. 


-MORRAL BROTHERS, MND DEALERS IN Morral, Ohio 
COMPLETE LINES OF CORN CANNING MACHINERY 


THE Canning TRADE 
Canned Food Markets: 


Prices Given are for Wholesale Lots at Usual Terms, f. o. b. ship- . 
ping station, and Subject to the Usual Discount for Cash. Balti- 
more Prices Corrected by Brokers; New York and Chicago by 


Specia] Correspondents. 


CANNED VEGETABLES 
Baltimore Hew York  Chicage 
ASPARAGUS®*—( California) 
White Mammoth No, 245 «265 
Green, 230 200 210 
White, Medium 210 205 
White, Small 1 85 1 85 
a Green, 160 17¢ 
200 210 
115 
I 80 175 
I 50 I 60 
13° 35 
100) 
80 80 
60 60 
** §0 275 275 
Stand. White Wax 65 65 
s Stand. 2 115 112% 112% 
ss 60 65 65 
** Red Kidney, Stand. No 2................ 62% 65 65 
BEETS{-Small, Waole od 1 20 I 50 
“ Large ‘* 107% 1 Io 
“ Cut <2 go 95 
CORN{— 
2 
“ “ “ Bx. Fancy 
Maine Style Standard.. 
ss 2 85 62% 
HOMINYi—lInside Enameled No. 3.. ..... 57% 
ss Standard ° 60 
MIXED VEGETA-) No. 2—12 Kinds........ 67% ..... 75 
BLES FOR SOUPts “10 
OKRA AND No. 2 Standard 75 80 
2 Early June Stand . 80 80 85 
se “ 2 Ex. Stand. Early Junes.......... 85 82% 85 
95 87% 1 0§ 
‘© 2 Extra Fine Sifted.................. 160 165 1 65 
| . 95 90 2 60 
‘© 2 Barly June Seconds 75 65 Jo 
9 Ex. Stand. Marrowfats............ I 00 
SOAKED, 42% 50 5S 


CANNED VEGETABLES PRICES—Continued. 


eUMPKIN}-Standard No. 3 60 67% 65 
Squash 3...... 7° 80 75 
7o 
ae 72% 72% 80 
SUCCOTASH}-Green Beans No, 2........ 85 87% 
with Dry Beans * 85 5 
Maine I 05 I 0§ 
SWEET POTATOES}-Jereey No. go go 
95 go 
TOMATOES{ Fancy Ball.) No.10 275  ...... 2 
Jerse Facy) No. 10 2650 _...... 2 50 
Stand. ‘* Balt.) No.10 200 210 2 25 
Stand. County) No. 10 200 
aa Sanitary 5%in. cansNo. 8 115 1 10 1 10 
Ex. Stand. Balto. ) 75 
Stand. No. 3 70 72% 72% 
Stand. County) No. 3 
Seconds Balla.) No. 8 65. 65 
Stand. County) No. 2 
Standard No. 2 assess, 
CANNED FRUITS 
APPLES—New York No. 87% 8. 85 
Michigan 


APPLES{-Maryland, 
“Maine, 


ee 
CKBERRIES§-Stand. 
Standard 
ae 
Preserved 
InSyrup “ 
BLUEBERRIES§-Stand. 
Maine, 
New Jersey ‘‘ 
Southern 
BLUEBERRIES—Maine 


“White Syrup... 
“ “ 9 Red Pitted. 
Red 10 Sour 
GOOSEBERRIES§-Stand. No. 2 


8 
PEACHES*-Cals. Stand. No, 2%, L. 
Ex. Stand. I 75 
PEACHES ¢-Southern Stand. 38............ I 25 
No. 1 Ex. Sliced Yellow, zs > 


Continued on Next Page 


: Baltimore ewYerk  Chisage 
| 
| 
TO, I 75 2 00 
1 65 I 7o 
70 80 75 
4 00 4 4 §0 
95 115 
700 600 
ERRIES$-No. 2 Seconds, Red............ 60 65 os 
679% 7236 
we te - 
57% 62% 85 
550 350 
170 zo 
I go I 55 
I 40 I 40 
85 
85 I 00 
72% 
75 
I 25 
I 30 I 
a 


(Baltimere Shrimp prices f.o b. Mississippi.) 


THE Canning TRADE 
CANNED FRUIT PRICES—Continued. 


Baltimore flew York 
PEACHES}-No. 3 Selected, Yellow...... +. I 60 1 60 
3 Seconds, 85-95 95 
ia YVellow......... go-100 95 
” ” 3 Pies, Unpeeled............ 60-65 7° 
$8 I co oo 
xo Unpeeled........ 2 00-2 25 2 50 
PEARS}-No. 2 Seconds in 35 
3 Secondsin Water.............. 
3 Standards in Water.......... “ 87% 
PINE- Bahama Sliced Extra No. 2 an... 160 1 65 
APPLE* Grated ” I 65 
” Hawaii Sliced Extra " 2%..... 1 1 85 
» $tand. 2%..... 165 1 60 
ted Extra 2 .... 1 50 155 
sid Shredded Syrup Io ..... 5 25 § 25 
Crushed Water 10 ..... 4 7§ 475 
rup 
RASPBERRIES}—Black Water No. 85 
Red 92% 95 
STRAW- Ex. Stan. Syrup No. 2....... ...... I 50 
BERRIES§— Preserved I I 40 
Extra Preserved 2...... 150 1 65 
Standard I 20 
Extra Preserved 1...... 
Preserved 75 go 
Standard Water ...... 6 25 
CANNED FISH. 
HERRING ROE*-Stan. No. 2............... 
OVSTERS{-Stan, 62% #80 
57% 67% 
215 2 55 
Red Alaske Tall Bh 55 
Pink Tall I oo 
Columbia talls, 1-Ib.................. 2 25 
Medium Red, I 25 
or Dry No. 1%.......... 2 20 
et or Dry No. f........ I ro 


I 
I 
I 
I 
I 
I 
5 35 
4 
3 
I 
2 


* 


(t) quotations ty Tees. Mechan & Ce., Brokers 


(t) " 6. Cranwell & Brokers 
() " Shrine & Brokers 
(*) Tayler & Sone, Grokers 


49 
Regular and Sanitary Can Prices 


F. O. B. Surpprine Pornt. 
Prices in effect January 1. Car load lots only. 


Regular or Cap Hole Cans 
The American Can Company, Continental Can Company,’ 


Johnson-Morse Can Company, Atlantic Can Company and the 
Southern Can Company, quote the following prices for Cap Hole 


Ct8ns:— 


Season 1915. 


HOLE AND CAP CANS—F. O. B., Factory. 


March 
January 
Size Opening April Season 

February ay 
No. 1 1% in. $8.50 perm $ 8.75 perm $ 9.00 perm 
No. 2 1% in. 11.25 perm 1150 perm 11.75 perm 
No. 2% 21-16in. 15.25 perm 15.50 perm 16.00 perm 
No. 3 21-16in. 15.75 perm 16.00 perm 16.50 perm 
No. 8 5 in. 21-16in. 16.75 perm 17.00 perm 17.50 perm 
No. 8 54 in. 27-16in. 19.25perm 19.50 perm 20.00 perm 
No. 10 21-16in. 40.50 perm 41.00 perm 42.00 perm 
Solder Hemmed Caps, per thousand, 1% inch, $1.10; 2 1-16 inch, 

$1.60; 2% inch, $1.85; 2 7-16 inch, $2.00. 

OYSTER CANS Per M 
3 ounce 2 11-16 inch diameter 2% in. high $ 8.50 
2 11-16 3% bie 8.75 
356 3 15-16 11.25 


Sanitary or Open Top Cans 


The American Can Company, Continental Can Company, 
Johnson-Morse Can Company, Sanitary Can Company, Southern 
— Company, quote the following prices for Sanitary or Open 

op Cans:— 


SANITARY CANS—F. 0.B., Factory. 


March 
January 
Bize February ey Season 
No. 1 $10.00 per m $10.25 per m $10.50 per m 
No. 2 13.50 per m 13.75 per m 14.00 per m 
No. 17.50 per m 17.75 per m 18.25 per m 
No. 8 4% in 18.00 per m 18.25 per m 18.75 per m 
No. 3 5 in 18.50 per m 18.75 per m 19.25 per m 
No. 38 5% in 20.50 per m 20.75 per m 21.25 per m 
No. 10 41.00 per m 41.50 per m 42.50 per m 
OFFICIAL STANDARD SIZES OF CANS 
anp Cap Cans DIAMETER HEIeuT. 
SANITARY CaANs 
4 1-16 4% 
CANNERS’ METALS 
5 to 10 tons 1 to 4 tons 
PIG ‘LEAD—Omaha or Federal 3 80 
%x% 9x10 8x10 
SOLDER—Drop 20 19 18 
Wire Coil.............. 20 19 18 
Wire 20 19 18 
TIN PLATES F. O. B. MILL 
14x20, 107 Ibs. Base Bessemer Steel..............-..ccccseeeeeeeeees 8 55 
14x20, 100 Ibs. ‘‘ Bessemer Steel ....... ........ccccssecseeeeees 8 40 
14x20, 95 lbs. ‘‘ Bessemer 8 35 
14x20, 90 lbs. ‘‘ Bessemer 8 30 


I io 
2 85 
3 35 
1 15 
1 30 
I 75 
175 
I 
2 
: 
I 
I : 
I 
I 
IIo 
I 25 
I 
2 30 
2 45 
I 40 
I Io 
2 20 
I 10 i 


50 
As Brokers View The Market 


Latest information from many sections of the country 
as viewed by the leading Brokers—The canned food 
situation as IT IS—Reports mainly by wire. 


BALTIMORE, MD. 
Baltimore, Md., February 20th, 1915. 
Dear Sirs: 

Developments at the annual convention of the National 
Canners Association in New York last week were in line with 
what was already known to the trade in regard to the statistics 
of the pack in 1914, the present market conditions, and the 
outlook for the canning business in 1915. All in all, a feeling 
of cheerfulness over the outlook prevailed, on the theory that 
the worst has already happened, and the canners now look 
forward to a season of activity based on the belief that the 
demand for canned foods will exceed the record of any previous 
year. The excellent work of the campaign of publicity is show- 
ing remarkable results, and the additional work, already 
mapped out for this year, is sure to increase the consumption 
of the goods to the point where the demand will equal the 
output, a consummation devoutly to.be wished. 

Owners of tomatoes have more reason to feel encour- 
aged than otherwise. February is notoriously the dullest 
month of the year in the canned foods market here, and this 
month will prove to be the exception to the rule. While the 
orders for tomatoes have not increased in point of size, there 
is a steady demand from nearly all sections and that is the kind 
of buying that wears away the largest stocks almost before it 
is realized. Not that the stocks of spot tomatoes have been 
worn:away to the vanishing point, for there are still some for 
sale, but the steady demand all through the winter has put a 
large dent in the holdings of the canners. Favorable weather 
for making shipments without fear of freezing on the road 


has helped materially to scatter the goods. Well-selected .- 
brands of Standard Tomatoes at today’s prices look like safe 
property for the jobber to own. 

THOS. J. MEEHAN & CO. 


WAUKESHA, WIS. 


Waukesha, Wis., February 19th, 1915. 
Buyers are showing very little interest in future peas, 
but considerable in spot peas at low prices. Spot Wisconsin 
corn is practically all sold up and there is some inquiry for 
future corn. CRARY BROKERAGE CO. a 


THE Canning TRADE 


(Continued from Page 38) 

he did so. So his force lays idle, the consumers have 
no work, no wages and soon cease to be consumers. The 
slowing down process is not confined to that one’ ma- 
chinery man or firm, but extends through all the chan- 
nels of trade, until it ultimately reaches the canners— 
and prevents the very raise in prices of canned foods for 
which he has been watching and praying. Multiply this 
condition in all lines of business, and the results will be 
found just as we note them now. Business is dying from 
inertia, from lack of will power, and unless the country 
adopts Mayor Mitchell’s advice the condition will grow 
worse. 

There is every reason why the United States should 
be busier than ever before in its history, but it must 
start, every individual must do his share towards starting 
the wheels of progress and so setting the great machine 
in motion. With orders in hand the banks will finance 
the manufacturer; he will employ the labor, the laborer 
will again become an active buyer, and the circle will 
be complete. 

Don’t hold back your orders. It is not fair to the 
machinery man, for he cannot produce the machines you 
need, at the last moment; the can maker cannot get up 
a sufficient supply of cans if you wait until the crop 
is ripe; the label man cannot do justice to your order if 
you rush him to death, and so on down the whole line. 
In most cases the actual money will not have to be spent 
by you for many months, but by ordering now you will 


set these many wheels in motion and in benefiting him, 
be benefiting yourself. 


The jobber should do likewise. Place his order for 
futures now, so that the packer may arrange his acreage 
and lay his plans for the season. There will be a demand 
for every can of goods that can be produced, but it will 
do no one any good to realize this next July. It will be 
too late. The high prices of wheat and other cereals will 
make acreage hard to get and high prices will reduce 
the output of canned foods and cause a scramble next 
fall. That is the most certain prediction that can be 
made. Kill the hesitation by ordering now, and so help 
bring about the prosperity just ahead. 


THE CANNED GOODS EXCHANGE 


OF BALTIMORE, MD. 
309 CHAMBER OF COMMERCE BUILDING 
President, F. A. Torscu Vice-President, Gro. N. NUMSEN 
Treasurer, LEANDER LANGRALL Secretary, W. F. Assau 


COMMITTEES: 
Executive: Joun S.Grsss,Jr. E.C. WHITE ALBERT T. MYER 


Arbitration: JNo.R. BAINES HAMPTON STEFLE C. J. SCHENKEL 
FrRaNK A.CurRyY Cuas. G. SUMMERS, JR. 
Commerce: D.H.STEVENsoN RvuFus M. Grpss A. J. HUBBARD 
E. F. THomas WILLIAM SILVER 
Legislation: Gro. N. NUMSEN PRESTON WEBSTER JoHN SCHALL 
Leroy M.LANGRALL W. E. ROBINSON 
BEN]. HAMBURGER WM. A. WAGNER Jas. B. PLATT 
E. H. MILLER CLEMENT F. BUTTERFIELD 
Hospitality: T.J. 4H. W. {REBS E. A. KERR 


Brokers: H. A. WAIDNER Wm. GrecHT 4H. FLEMING 
Counsel: GoRMAN H. EMORY Chemist: Cuas. GLASER 


Claims: 


IF YOU WANT 


A New Formula 

Special Information 
Factory Advice 

Process Times and Data 
The Services of an Expert 


Consult 


W. L. HINCHMAN 
1 W. Main Street - HADDONFIELD, N J. 


TIN SCRAP BOUGHT 


ALSO TERNE PLATE SCRAP 
SELLERS OF VULCAN PIG TIN 


THE VULCAN DETINING COMPANY - SEWAREN, NW. J. 


Pe 
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Improved Sanitary Can End Dryer 


Slaysman & 


Company 


801-5 East Pratt Street 
Baltimore, Md. 


J. §. Hull Mig. Co. 


125-127 East Falls Avenue 
BALTIMORE, MD. 


'Basoline Burners, Fire Pots & Heaters 
Repairs Promptly Attended to 
CANNING HOUSE SUNDRIES 


| 
, 
J.S.HUL 
\ 
PATENTS 
a 
PATENT 
THE UNITED STATES PRINTING ©& LITHOGRAPH CoO. oe. 


THE Canning TRADE 


IDEAL VINER FEEDERS 


The Master of Economical Pea Feeding 


(General View) 


Patented in U.S. 
Canada and France 


We wish to impress upon your mind that Ideal Viner 
Feeders do much more than save a man to each machine 
installed. Through their more thorough separation of the 
vines and system of feeding, they save many peas that other- 
wise would pass through the viners unhulled, prevent many 
peas from cracking during the hulling process and materially 
increase the capacity of the viners. The peas saved are 
the choicest ones and thus Ideal Viner Feeders improve the 
quality of the pack. 


WHAT USERS SAY 


“The principle as applied to this Feeder we do not think could be im- 
proved upon. On account of the evenness in which they deliver the 
vines to the*viners, we are able to get the very best results—that is, 
thorough vining #nd less broken peas.” 


From CHILTON (WIS.) CANNING CO. 


“They not only put the peas into the viner faster, but they also put 
them in more regular and ‘toék less power than could be done by hand. 
They were always ready to go, never got thirsty or tired, and, in fact, 
we would not do without them.” 


From GASTON (IND.) CANNING CO. 


“We used your Viner Feeders last season and we found them to do 
fully what you claim for them. They saved one man to each viner and 
increased our capacity, with less broken peas.”’ 

From FREDONIA PRESERVING CO., SILVER CREEK, N. Y. 


1064 IN USE 


“IDEAL VINER FEEDERS ARE A PEA 
CANNER’S NECESSITY” 
WRITE FOR CATALOGUE 


FRANK HAMACHEK, Kewaunee, Wis. 
MANUFACTURERS—ESTABLISHED 1880 
THE BROWN, BOGGS CO., LTD., 


HAMILTON, ONTARIO. 
SOLE AGENTS FOR CANADA. 


What Some Users Say: 


‘We run for weeks and did not lose a can.’’ 

‘*No need for poor cans unless you want them.’’ 

‘‘We have the seamer running fine, have not lost a can in two 
weeks.”’ 

‘*We run hundreds of cases and not a can lost.’’ 

The can stands still. No slop, no waste. 

This machine is designed for sealing open top cans after being filled. 

The operator places the filled can, with the cover in position, on 
the conveyor on the left as shown. Thecan is taken under a header, 
where the cover is pressed into position and fastened there; it is then 
taken into a dial which moves it around into the seaming head, where 
the can stands still during the seaming operation. 

These machines are regularly built fer one size can and have a 
capacity of from 25 to 30 cans per minute, according to size. 


Steward Patent Lock and Lap Side Seam Sanitary Cans 


Why Not Use Them. 


The Improved Lock and Lap Side Seam for Open Top Double 
Seam cans was ORIGINATED, DEVELOPED AND PATENTED 
by us. 


L. & J. A. STEWARD, 


A Great Success. 


Rutland, Vt. 


THE CAN 
STANDS STILL 


Patented and 
Patents Pending 
“STEWARD” DOUBLE SEAMER, Ne. 6 
With Automatic Feed For Round Cans 
We are the sole owners of this patent. 
All persons are warned against infringing this 


ace Ap by making or using sanitary cans with 


ock and lap side seam. 


bs 
i 
-- 
: 
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LEONARD SEED COMPANY 


226-228-280 WEST KINZIE STREET 


CHICAGO 
Growers of Safe Seed 


Leonard’s New Type Narrow Grain Evergreen Sweet Corn 
is universally admitted by Canners to be the best type there 
is of high grade canners stock. We are now booking 
orders for present and future delivery of this, as well as 
for Peas, Tomato, Cucumber and other canners requirements 
in seeds—all of the Leonard Standard 


PLANT 
This Concerns Your Business BOXES or BOX SHOOKS 
Does the public recogniz goods trade-mark? 
imitated? Buy Direct From The Manufacturers 
Have you a deed for — trade-mark? 
The United States registers valid trade-marks to the real 
owners and issues a Cert cate of ownership. 
Hove H. D. DREYER & CO., Inc 
Congress enacted a new law relating to trade-mark registra s « | s 
ALICEANNA AND SPRING STREETS 
The expense is small. Write for information. : 
EDWARD DUVALL, Jr. 
WASIINGTON, D.C. LOCK CORNER BOXES 


DEPENDABLE WHOLE TOMATO PULP 


WITH FLAVOR AND COLOR 


Also Tomato Puree and Italian style Paste 


Qualit Jomato produets Company 


PAOLI.INDIANA. 


| 
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Are You Familiar With 


THE KNAPP WAY 


Labeling, Wrapping and 


‘Boxing Cans? 


You cannot afford to pass up our proposition 
for labeling and boxing cans. These Machines 
are automatic and never have been equaled. 


Our Wrapping Machine makes a unique and 
handsome fold which cannot be imitated by 


Let us give you more information sical our selling, leasing and ex- 


change proposition. 


THE FRED. 
Md. Casualty Arcade 


H. KNAPP CO. 


Baltimore, Md. 


THE BROWN, BOGGS CO., Ltd., Hamilton, Ont., CANADIAN DEALERS 
BERGER & CARTER CO., San Francisco, Cal., PACIFIC COAST DEALERS 


SEELY BROS. 


THe RUST PROOF CAN 


WRITE us for a SAMPLE and we will mail you a 


‘ HANDSOME LACQUERED RUST PROOF CAN. 


RUST PROOF because it will resist all of the ordinary 
conditions that CAUSE RUST IN CANNED FOODS. 
HANDSOME because it is of a BRILLIANT GOLDEN 
COLORand immediately ATTRACTS the eyeof aCUSTOMER. 
THIS is the COMBINATION that the trade APPROVES 
and is what the trade WANTS. A BRILLIANT LAC- 


QUERED RUST PROOF CAN. 

The MACHINE ILLUSTRATED below is the one t hat 
effects this COMBINATION. The POPULAR MACHINE 
that MAKES LACQUERING EASY. The MACHINE that 
is used by many of the most prominent canners in the U. S. 

The BENEFITS of this process are worth ten times its 
TRIFLING COST., Write us to-day for the SAMPLE CAN 
and full particulars of the machine. 


The Can Machine in 


SHOWING HOW THE WORK !S DONE 


Sole Manufacturers’ Blaine, Wash., U.S.A. 
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STICKNEY BEAN PEA FILLER 
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FOR No. 3 CANS AND UNDER 


Price - $125.00’ 


Capacity Daily 
10,000 to» 15,000 

as per size of — 
Bean, Can and 
Stud Hole 


Syrup Attachment. , 
Extra - $50.00, 


These Machines 
are in successful . 


use on J AMS 


and -other 
goods that can flow 
by gravity and 
shaken into the can 


HENRY R. STICKNEY 
PORTLAND, ME. 


NEW ENGLAND AGENT FOR 
SPRAGUE CANNING MACHINERY CO. 


PACKERS’ 


. whether Stud-Hole or Open-Top (Sanitary). 


BOYLE CAN COMPANY 


OFFICE & FACTORY UPTOWN OFFICE 
Wolfe & Thames Sts. 505 Md. Trust Bldg. 
BALTIMORE, MD. 


CANS 


SOLDER HEMMED CAPS 


CANS 


MAX AMS DOUBLE SEAMERS 


SPECIAL CANS OF ALL SIZES AND STYLES 


We understand the Canners’ requirements, have 
large capacity and can ship promptly by either 
rail or water. Cans that will give entire satisfaction, 
Try us. 


Your friends, 


BOYLE CAN COMPANY. 


This machine is used for making a flange or rim 
on one or both ends of the can body at one time 
at a speed of 125 Can Bodies per minute. 


It is eccentric driven throughout and has no 
cams; easily adjusted from one size to another 
and is entirely automatic, requiring no help to 
operate same. Write for particulars and prices. 


We Build Complete Line of 


Sanitary Can Making 


TORRIS WOLD & COMPANY 


WILLIAM CAMERON, Pres. and Mgr. 


218-230 N. JEFFERSON ST. 


CHICAGO 
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Makers of High Class, High Speed Autagnatic Can Machinery, Presses, Dies, Etc. 


AUTOMATIC ROUND CAN FLANGER, No. 
For Sanitary or Open Top Cans 
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NOTICE TO ADVERTISERS.—Paid subscribers can use this 
column Free for securing either positions or hands. To all others 
the charge is $2.00 per inch, per insertion $5.00 menthly; cash 
with order. Where the address is care of Tok Canning TRADE, 
stamps should be sent to be used in forwarding answers, as the 
P. O. requires renewed postage on such. 

Advertisements will be carried for one month from date re- 
ceived, unless notified to the contrary at the end of one month. 
Advertisers should drop us a postal if the ad is wished continued. 


SITUATIONS WANTED. 


THE Canning TRADE 
EMPLOYMENT EXCHANGE. 


‘SITUATIONS WANTED—Continued. 


Position Wanted by Superintendent and processor having 
had over 20 years’ experience on all lines of canned fruits and 
vegetables, also oysters, clams, etc. Can direct building of 
plants and install machinery. Can furnish best of references. 
Address, BOX B-138, 

Care The Canning Trade. 


WANTED—Position by an experienced superintendent 
and processor on Herring Roe; also the packing of fish. Ex- 
perienced in the packing of fruits and vegetables. Can direct 
building of plants and install machinery, and furnish best of 
references. Address . “Z. C. DAMERON, Kinsale, Va 


NOTICE—If you want reliable, expert processors, super- 
intendents or managers of canning plants, write to the Secre- 
tary of the Processors’ Association, care of The Canning Trade, 
Baltimore, Md., and he will place you in correspondence with 
numerous parties who are either open or wish to make a 
change. No charges whatever will be made for services or in- 
formation furnished. 


Position Wanted—As superintendent of canning house; 
am first-class packer of fruits and vegetables; can build fac- 
tory and assemble machinery for regular or sanitary style 
packing and attend to growers’ contracts, etc. For reference, 
etc., address BOX B-144, care The Canning Trade. 


Man with expert mechanical training, well known in all 
sections of the canning industry, is open for position with re- 
liable machinery or supply house. Served for 16 years as Su- 
perintendent of one of the leading canning machinery firms, 
and has traveled the entire territory. Best of references, 
strictly sober, still young. Address, BOX B-133, 

Care The Canning Trade. 


Position wanted by an expert superintendent and pro- 
cessor on peas, corn, tomatoes, tomatoes and okra, string 
beans, hominy, sauer kraut, pumpkin, apples, red kidney 
beans and pork and beans. I am a married man, strictly tem- 
perate and can furnish the very best of references. Now at 
liberty. HARRY C. NORTON, Kirk, Ky. 


WANTED—Position by an expert superintendent-pro- 
cessor and engineer, on peaches, apples, tomatoes, sweet po- 
tatoes and ribbon cane syrup. Understands different makes of 
double seamers for sanitary cans, and all makes of solder 
capping machines. Twenty years’ experience; sober and steady 
and can furnish the best of reference. At liberty now and 
can start on short notice. Address GARTMAN, 612 E. Grand 
River St., Clinton, Mo. 


POSITION WANTED—As superintendent-processor, 28 
years’ experience packing fruits and vegetables. Expert on 
figs, sweet potatoes and hot goods; also oysters, clams, shrimp 
and fish, South or West. Thoroughly versed in construction 
and equipment. I can deliver the “goods.” References. Ad- 
dress “P. O. Box 465, Alerandria, La.” 


WANTED—Position as chemist and bacteriologist by en- 
ergetic young man now engaged in research work. Experienced. 
Practical. Best references. Address 

“BOX 283, East Lansing, Mich.’’ 


POSITION WANTED—As superintendent-processor. Sev- 
teen years’ experience packing fruits and vegetables; under- 
stand sanitary and cap-hole cans. Can fit out plant and give 
reference from some of the best packers in the East. For 
particulars address Box B-141, care The Canning Trade. 


Wanted—Position by superintendent-processor; long ex- 
perience, steady, reliable, good manager of help and a master 
of high-grade goods; first-class reference. In addition to pack- 
ing all kinds of fruits and vegetables, I pack a long line of 
sundries, such as baked beans, catsup, syrup, fruit butters, 
preserves, jams, jellies of all kinds, fruit juices, soda fountain 
syrup, etc. Can save enough factory waste to pay my salary. 
Address “BOX B-168,” care The Canning Trade. 


Position Wanted.—A processor having had thirty years’ 
experience in the canning business, and in the employ of one 
firm for the last twenty years, desires to make a change. Can 
furnish best of references. Address 


“BOX B-146,” care The Canning Trade. 


WANTED—Position as Superintendent or Processor by a 
canner experienced in packing a full line of fruits and veges 
tables catsup, jams and jellies. Am sober and steady and can 
furnish satisfactory references. Address Box B-167, care The 
Canning Trade. 


Wanted—Connection desired with a reputable house put- 
ting out an extensive line. Have had many years’ practical 
experience in canning, preserving and manufacturing general 
food supplies; and have enough chemical and bacteriological 
knowledge to do routine work. Address 


BOX B-238. Care The Canning Trade. 


WANTED—SALESMAN’S POSITION.—I want a job with 
a big free-selling canning establishment, producing a large line 
and variety of canned foods; New York or Michigan cannery 
preferred. I don’t have to be shown how to sell canned foods. 
I know the line and the game and how to play it. I know the 
wholesale grocers and they know and like me. I would want 
three thousand dollars per annum and expenses while travel 
ing and can get results. Address 


B-173, care The Canning Trade. 


Wanted.—Position as manager or superintendent of can- 
ning plant. Have had 18 years’ experience packing a full line 
of fruits and vegetables in tin and glass. Can construct or re- 
model plant so as to reduce cost of packing per dozen to a 
minimum. Will make proposition to reliable party that will 
protect from an experiment. Address, ; 


“RELIABLE,” Care The Canning Trade. 


Wanted—Position as manager or processor for 1915. 
Have had 20 years’ experience in packing tomatoes, sweet po- 
tatoes and all kinds of fruits. Can build and equip canning 
factory. Strictly sober Can give good references. Address, 


FRANK SANDERS, 663 Milford Ave., Marysville, Ohio. 


Position Wanted—Energetic high-grade man experienced 
in the organization and operation of Canning Factories now 
open for a contract. Can build factories, assemble machinery, 
interest farmers in growing suitable crops, etc. Competent 
processor, executive and thoroughly experienced salesman. If 
you want a Cannery in your town I am the man to develop 
your project. Address 

BOX B-157. 


Care The Canning Trade. 


POSITION WANTED—As manager of a cannery in Bal- 
timore, Md. Thoroughly experienced in canning all lines of 
fruits and vegetables and managing a plant. I am manager 
of a cannery located in the South, but would like to make a 
change after March 1, 1915. Am 86 years old and know the 
packing business from A to Z. My reason for a change is to 
get back to my native State, and would like to communicate 
with a Baltimore packer with reference to a position. Address 
“Box B-148,” care The Canning Trade. 


Situations and Help Wanted Continued on Next Page 
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Wanted and For Sale. 


This is a page that must be read every week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon: application. 


Machinery For Sale. 


For Sale-—One 250, four 226, one 100, two 60, one 35 and 
one 25 gallon Copper Steam Jacketed Kettles, complete. All 
the foregoing kettles are well constructed in our own factory 
of heavy copper, thoroughly tested and guaranteed to stand 
100 lbs. steam pressure. They are roady for immediate ship- 
ment, and we offer them at a bargain for cash. 


HAMILTON COPPER AND BRASS WORKS, Hamilton, Ohio. 


For Sale—Three Thomas Sanitary Peeling Tables; 
used three seasons; fair condition ; belts badly worn. Also 
cross conveyor Thomas equipment, 35 feet long. Also 
one Ayars four-cylinder Corn Cooker-Filler, and four 
Morrall Corn Cutters; all in good condition. Address 


VINELAND CANNING CO., LTD., 
Vineland Station, Ont., Can. 


FOR SALE—The Handy Manufacturing Co., Holliday 
and Baltimore Sts., Baltimore, is now prepared to make imme- 
diate shipment of their well-known HANDY Capping Ma- 
chines. Testimonials and complete booklet on request. One 
capper takes all size cans, all shapes and all size cap openings. 
Guaranteed to give satisfaction; price, $75 complete. 


Seed Peas For Sale. 


For Sale—Surplus Stock of Pea Seed: 

560 bu. Admirals, 

560 bu. Horsfords; 
also 22 barrels Early Crosby Corn Seed on the ear. All 
of first quality, grown by the Everett B. Clark Seed Co. 
Will sell at a sacrifice. 

ONEIDA COMMUNITY, LTD., 
Kenwood, N. Y. 


For Sale—Alaskas, Horsfords and Admirals. 
true stock. Samples and quotations on appliction. 
Adress BOX A-163, care The Canning Trade. 


All 


Factories For Sale. 


For Sale-—Our canning plant, complete, in good 
running order, on railroad, 75 H. P. Boiler, 15 H. P. En- 
gine, and all machinery complete for canning tomatoes, 
corn and pumpkin, with good wareroom. Main building 
120 ft. long. Cost $11,000. We offer this for quick sale 
for $4,500. Now securing acreage for season 1915. 

Address “Willshire Packing Co., Willshire, O.” 


SITUATIONS WANTED—Cont. 


WANTED—Position as Superintendent-processor. Have 
had 23 years’ experience in New York State packing general 
line of vegetables. Can give satisfactory references. Address 

“Box B-161,”’ care The Canning Trade. 


WANTED.—A man of middle age, good hdbits and ex- 
perienced as superintendent, salesman and all around canning 
factory man, desires to make change for 1915. References 
furnished. Address Box B-137, care The Canaing Trade. 


Wanted—Cider Vinegar maker would like steady position 
with good firm. Understand handling and installing genera- 
tors. Can furnish good references. Understand all factory 
details. Address 

“BOX B-165,” care The Canning Trade. 


HELP WANTED. 


Help Wanted—Man to sell Lime and Phosphate, who is 
competent to superintend cannery during active season. Must 
be experienced on peas and corn. Permanent position if quali- 


fied and successful. 
BE. T. SULLIVAN, Forestville, N. Y. 


WANTED—A large established factory requires the ser- 
vices of a thoroughly competent superintendent-processor for 
fruits and vegetables. Must be able to operate all machinery 
and handle help. Address, with full particulars, 

BOX “B-162,” eare “The Canning Trade.” 


WANTED—An experienced and practical man as super- 
intendent of old established cannery packing Michigan fruit 
and pork and beans. Address — 


“Box B-159,” care The Canning Trade. 


HELP WANTED—Superintendent of a canning factory 
in Baltimore City. A man thoroughly familiar with the fac- 
tory part of the business, the management of help and with 
the adjustment of machinery used about the factory. Applica- 
tions will be held strictly confidential. Address, stating ex- 
perience and references. Box B-164, care of The Canning 
Trade. 


Help Wanted.—A large, old, established cannery requires 
the services of a processor for general line. State age, experi- 
ence, and packers with whom you have associated. Address 
BOX B-145, care The Canning Trade. 


WANTED—Expert superintendent Corn, String Beans, 
Beets, Peas, Spinach. Applicant must state fully qualifica- 
tions, experience, employer, references. Address 

“BOX B-156,” Care The Canning Trade. 


WANTED—To get in correspondence with an experienced 
chef who can make Condensed Tomato Soup. Quality must 
equal any on the market. Address Box B-166, care The Can- 
ning Trade. 


Help Wanted.—Practical man of good education who is - 
thoroughly versed in the canning of the general line of fruits, 
vegetables and oysters, to act as superintendent of a canning 
establishment. This is an excellent opportunity for a compe- 
tent man acquiring the executive ability necessary to fill the 
position. Address, BOX B-147, Care The Canning Trade. 


Wanted—tThoroughly competent foreman for condensary 
in the East. Must have experience in the packing of canned 


milk, sweetened and unsweetened, and able to furnish satis- 

‘factory reference as to ability to do so. 

reference and experience to 
CONDENSARY, care The Canning Trade, 


Reply, stating fully 
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58 CANNERS’ READY REMINDER OF 


MACHINERY & SUPPLIES USED IN CANNERIES & A 
LIST OF RELIABLE HOUSES THAT SELL THEM 


Air Pumps. 

American Compressor & Pump Co. 
Baltimore. 
Max Ams og Co., Mt. Vernon, N. Y. 
J. 8. Hall Mfg. © Baltimore. 

Sprague Canning Machinery Co., Chicago. 


Books on Canning, Preserving, Etc. 

“A Complete Course in Canning,” $5.00 Post- 
paid. Address The Canning “i Balti- 
more, 

How to Buy and Sell Cann ed Foods, $2.00. 

Address The Canning Trade, Baltimore, Md. 


Bottle Capping, Corking, Filling Machines. 
Max Ams Machine Co., New York i. 
Sprague Canning Machinery Co.. 

Vilter Mfg. Co., Milwaukee, Wis. 


Boxes and Box 


Box 

H. D. Dreyer & Co., = Md. 
Boxing Machines. 

Fred H. Knapp Co., Westminster, Md. 


Brokers. 
Crary Co., Waukesha, W: 
Gilbert Co. Indianapolis, 
rokerage Co., Chicago. 
Cans and Solder Hemmed Caps. 


American Can Co., New York, Baltimore, 
Chicago, San Francisco. 
Atlantie Can Co., Baltimore. 


Boyle Can Co., Baltimore, Md. 
Continental Can Co., Syracuse, Chicago, Bal- 


timore. 
Johnson-Morse Can Co., Wheeling, W. Va. 


Sanitary Can Co., Fairport, N. Y. 
Southern Can Co., Baltimore. 


Can Making Machinery, 2 ates. Presses & Tools. 
Spracue Canning Mach. Co . Chicago 
(Crimpers, Testers, Seamers, etc.) 
Ayars Machine Co.. Salem, N. J. 
E. W. Bliss Co., Brooklyn, N. Y. 
Max Ams Machine Co., Mt. Vernon, ie & 
John R. Mitchell sot Baltimore. 
Slaysman & Co., Ba Itimore. 
& Co., Baltimore. 
L. & I Steward, Rutland, Vt. 
Torris, “wold & Co., Chicago, Ill. 
Canners’ Supplies. 
Ayars Machine Co., Salem, N. J. 
Boggs Co., ‘Hamilton, Ont. 
Judge, San’ 
x Robins & Co. Itim: 
E. Lockwood Philadelphia. 
Sinclair Scott Co., Baitim 
Sprague Canning ‘Machinery Chicago. 
Henry R. Stickney, Portland. 
Can Righting Machine. 
Burden & Blakeslee, Cazenovia, N. Y. 


Can Straighteners. 
Sprague Canning Machinery Co.. Chicago. 
Can Washing Machine. 
Morral Bros., Morral, Ohio. 
Capping Machines, Power and Hand. 
Ayars Machine Co.. Salem, N. J. 
Handy Capper Mfg Co., Baltimore. 
Max Ams Machine Co., Mt. Vernon, N. Y. 
A. K. Robins & Co. Baltimore. Ma. 
L. & Steward, Rutland 5. Wee 
Sprague ey Machinery Co.. Chicago. 
Capping Steels. 
Geo. E. Lockwood Co., Philadelphia. 
Handy Capper Mfg. Co., Baltimore. 
Max Ams Machine Co., Mt. Vernon, N. Y. 
Edw. Renneburg & Sons Co., Baltimore. 
A. EK. Robins & Co., Baltimore, Md.. 
Sinclair Scott Co., Baltimore, Md. 
Slaysman & Co., Baltimore. 
Sprague Canning Machinery Co.. cage. 
Stevenson & Co., Baltimore. 
H. R. Stickney, Portland, Maine. 
Geo. W. Zastrow, Baltimore. 
Catsup Machines. 
Brown-Boggs Co., Hamilton, Ont. 
Sinclair Scott Co., Baltimore, Md. 
Sprague Canning Machinery Co.. Chicago. 
Chain Adjusters. 
Frank Hamachek, Kewaunee, Wis. 
Consulting Experts. 
W. L. Hinchman, Haddonfield, N. J. 


Corn Cookers, Fillers and Mixers. 
Wiorra Machine Co., Salem, N. J. 
Mortal, oO. 
obins & Co., Baltimore, Md. 
‘Canning Machinery Co.. Chi 


Corn Huskers, Cutters an Sikes. 
Huntley Mfg. Co., Silver —v Aes N. Y. 
Invineibie rain Cleaner 


Silver Creek, N. Y. 
Fred H Knapp, Westminster, Md. 


Morral Bros., Morral, O. 
Peerless Husker Co., Buffallo, N. Y. 


Copper Coils, Kettles, Etc. 
“ee Copper & Brass Works, Hamil- 
n, 


Cranes and Carrying Machines. 
A. K. Robins & Co., Baltimore, Md. 
prague Canning Machinery Co. cago. 
Geo. W. Zastrow, Baltimore. 


Crates (Iron Process) 


Morral Bros., Morral, O. 

Renneburg, & Sons, Baltimore, 
rague Cann achinery Co cago. 
Geo. W. Sastrow, Baltimore. 


Directory of Canners. 
National Canners Assn., Washington, D. C. 


Electric Machinery. 
General Electric Co., Schenectady, N. Y. 


Engines, Boilers, Fittings, etc. 
E. Renneburg & Sons, Baltimore. 
Slaysman & Co., Baltimore. 


Exhaust Boxes (Steam, Continuous). 
Ayars Machine Co., Salem, N. J. 
Colbert Canning Machinery Co., Buffalo, N. Y. 
Sprague Canning Machinery Co.. Chicago. 


Filling Machines—All Kinds, 

Ayars Machine N. J. 

Colbert Cang. yy Baltimore. 

A. K. Robins * 0., Baltimore, Md. 

Huntley Mfg. ‘Co. Silver Creek, N. Y. 

Sinclair Scott Co., Baltimore, Ma 

Sprague Canning Machinery Co.. Chicago. 
enry R. Stickney, Portland, Me. 


"cm Chemical Co., Cleveland, O. 


Fire Pots. 
Ayars Machine Co., Salem, N. J. 
J. S. Hull Mfg. Co., Baltimore. e 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore, Md. 
H. R. Stickney, Portland, Me. 


Insurance. 


Manager.) 


Kerosene Oil Systems. 
J. 8. Hull Mfg. Co., Baltimore. 


Kettles, Process and Jacketed. 


Memtiten, Copper & Brass Works, Hamil- 
on, 
Geo. E. Lockwood Co., Philadelphia. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair Scott Co., Baltimore, Md. 
Geo. W. Zastrow, Baltimore. 


Labels. 
Calvert Litho. Co., Detroit, Mich. 
R. J. Kittredge & Co., Chicago. 
Stecher Litho. Co., Rochester, N. Y. 
U. S. Printing & Litho. Co., Baltimore, Md. 


Labelling Machines. 
Brown-Boggs Co., Hamilton, Ont. 


Fred H. tminster, Md. 
Morral Co. Wes oO. 

Lacquer. 
John G. Maiers’ Sons. 
Seely Bros., Blaine, Wash 

Laequerin 


g Machines. 
Seely Bros., Blaine, Wash. 


Nailing Machine. 
E. J. Judge, San Francisco, Cal. 


Oyster Mach 
Edw. & Sons Co., Baltimore. 
Sprague Canning Machinery Co.. Chicago. 
Baltimore. 


Pinclair Scott Co., Md. 


Fred H. aoe Co Md. 

BE. J. an Francisco 

Patent Attorn 
Edw. 8S. Duvall, Jr., Washington, D. C. 
Wm. N. Moore, Washington, D. C. 


Pea Separators or Graders. 
Brown-Boggs Co., Hamilton, Ont. 
Huntley Mfg. Co., ‘Silver Creek, N. Y. 
invincibie Gratu’ Cleaner Co., 
Silver Creek, } 

Edw. Bepaeian & Sons Co., Baltimore. 

A. K. Robin Co., Baltimore, Md. 
Sinciair Scott Co., Baltimore, M 


Pea Vine Feeders. 
Brown-Boggs Co.. Hamilton. Ont. 


Frank Hamachek, Kewaunee, Wis, 
iI, N. White, Mt. Morris, N. YX. 


Pea Viners. 
J. H. Empsom, Longmont, Colo. 


Ayars Machine Co.. N. 
Huntley Mfg. Co., “Creek, N 


Pineapple Machinery 

Judge, San in 
BE. J. Lewis, Middleport N. 
The John R Mitchell Co., | 
Sinclair Scott Co., Baltimore. 
Stevenson & Co., ’ Baltimore. 
Geo. W. Zastrow, Baltimore. 


Pulp Machines, 
Brown-Boggs Co., Hamilton, Ont. 
Sinclair Scott Co., Baltimore. 


fuse skins, etc. 
K. Robins & Co. | Baltimore, Md. 


Colonial Salt Co., Akron, Ohio. 
Worcester Salt Co., New York City. 


Sani Cans. 
American Can Co., ew York, Baltimore, 
Chicago, San Franc 
Can Co., Chicago, Bal- 


Sanitary Can Co., ) 
n geton. 
ay Can Co, 


Steward, Vt. 


Sanitary Can Making 
J. Judge, San Francisco. 
Maz Age achine Co., Mt. Vernon, N. Y. 
L. ._ A. Steward, Rutland, Vt. 
Torsis. “Wold & Co., Chicago. 


Seeds. 
J. Bolgiano, Baltimore 
‘A. J. Brown Seed Co., Grand Rapids Mich. 
D. Landreth Seed Co., Bristol, Pa. 
Leonard Seed Co. Chicago, li. 
Livingston Seed bon Columbus, O. 
J. B. Rice Seed Co., Cambridge, N. Y. 
Rogers Bros., Alpena, Mich. 
Sieves and Screens. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Sinclair Scott Co., Baltimore. 
Sprague nssnnge Machinery Co.. Chicago. 
Scalders, Tomato, 
Ayars Machine Salem, N. J. 
Morral Bros., Morral, 
mew. Renneburg & Sons Co. 
K. Robins Co., Baltimore, Md. 
Re, Canning Machinery Co.. Chicago. 
Solder Cap Hemming Machines, 
E. W. Bliss Co., Brooklyn, me 
Torris, Wold ner Chicago. 


Lewis, F 
Huntley Mfg. Co., Silver Creek. 
Grain Cleaner Co., Creek 


Syrupers (Automatic) 
E. J. Judge, San Francisco. 
Sprague Canning Machinery Co.. Chicago. 
Colbert Canning Machinery Co. Buffalo, N. Y. 


Tin Plate. 

Washington Tin Plate Co.. Washington, Pa. 
Thermometers 

Hohmann & Maurer Mfg. Co. Rochester, N.Y. 
Tin Scarp Bought 

Co., Seawarren, N. Y. 


Ayars Machine Co., Salem, N. J. 
orral Bros., Morra 
Sprague Canning Machinery Co.. Chicago. 


THE Canning TRADE 


Landreths’ Seeds 


Pedigree Stock—are known to all up-to-date Canners 


Such Canners get part of their Seed stocks at least from Landreth, as they want to feel confident that they are safe 
so far as quality goes on a portion of their acreage. 

Now as to Specialties, all the Seeds sold by Landreths’ are Specialties, all are A-1 Gilt-edged, but we refer particularly 
to one family of Specialties, they being Landreths’ Tomato Seeds as Canners are distinctly interested in them, and as we 
grow on our Bloomsdale Farms every ounce of Tomato Seed we offer to Canners and Catsup Manufacturers. 


We ask your attention, both for shipment this Winter and Spring, and for delivery after harvest 1915, to our choice 


grades of 

Beets, Dwarf Lima Beans, Pumpkin, Cauliflower, 
Sugar Corn, Cucumber, Spinach, Cabbage, 
Peas, Squash, Okra, Tomatoes. 


and other things too numerous to elaborate in an advertisement. 


We ask you to write us and open communication about something for immediate shipment or on contract delivery 
after 1915 crop is harvested—ask us some questions. Give us an opportunity to quote you. 


We direct your attention especially to the new TOMATO— 


Delaware 
Beauty: 


This ripens one week earlier than the Landreths’ Red Rock and two 
weeks earlier than Stone, a most valuable habit which makes it very 
desirable as a predecessor of the later sorts. This tomato is inclined to be 
roundish or globular, has no depression whatever at the blossom end 
and no depression whatever at the stem end, and is a very productive 

* sort. Ask to see the testimonial from the Delaware State Agricultural 
Experimental Station as to what they think of Delaware Beauty. We 
DELAWARE BEAUTY will be glad to mail you one for the asking. 


We also confirm all we have heretofore said about the TOMATO— 


Landreths’ 
Red Rock: 


having had most admirable reports of its merits the past Summer, which 
was a hard year generally on Tomatoes. 

It is the richest in color and naturally produces more tons to the 
acre than any other variety. It is the most solid, smoothest, most 
perfect in fruit, and most healthy in vine. 


We also grow all other leading varieties of TOMATOES. 


RED ROCK 


Write for our Canners’ Price List just out. 


D. LANDRETH SEED Co., BRISTOL, PENNSYLVANIA 


BioomspDALE SEED Farms, Founpgsp 1784 
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BALTIMORE CANONSBURG SYRACUSE CHICAGO 


4 Large up-to-date Open Top or 
“Sanitary” Can: factories. 


The most modern splendidly 
equipped machine shop for the 
manufacture of our own “Con- 
tinental Closing Machines”. 


These are our facilities. Can any af 
other can maker equal them? a 


Continental Gans and Continental 
Closing Machines. Ask the 
canner who uses them. 


CAN CO. 
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